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BETTER FLOORS 


The trend toward DURATYLE 
floors in packing plants is pro- 
nounced. The outstanding recent 
installations were made in the new 


plants of F. G. Vogt & 
Sons and the Philadel- 
phia Abattoir Company 
in Philadelphia. 


These plants will never 
have floor troubles; 
they have started in 
the right way. 


In new plants or old, 
DURATYLE floors an- 
swer every requirement. 
Animal acids, grease, 
hot or cold water, and 
hard wear can’t harm 
them. They can’t chip, 


way. 


Can be laid 
RIGHT OVER 2 
YOUR OLD FLOORS 


No need to tie up operations for 
long periods. Over the old floor, the 
average sized job can be installed 
overnight. 

Properly laid there just isn’t a bet- 
ter floor made than DURATYLE for 
any department in the packingplant. 
It frequently outlasts the plant and 
always performs efficiently to 
the last. 


pit, crack or break. They’re good 
looking and efficient—and stay that 


DURATYLE service includes 


complete installation 
by experts to _ pro- 
vide a guaranteed job. 
This is recommended, 
although, if you pre- 
fer, your own men can 
install DURATYLE. 


Write today for com- 
plete details, prices, etc. 
No obligation. We 
shall be glad to have 
the opportunity to tell 
you more about these 
BETTER FLOORS. 


Number 19 


Drehmann Paving & Construction Co. 
508 Glenwood Ave., Philadelphia, Pa. 








‘PERFECT SATISFACTION!’’ 
—is the verdict of W. F. SCHONLAND SONS, INC. 
Read their letter: 











February 26, 1931. 
John E. Smith's Sons Co. 
50 Broadway, 
Buffalo, N. Y. 


Gentlemen: 


We have been using one of your #4 mixers for about a year 
and find it very satisfactory in every respect. It mixes better 
and quicker than any mixer we have ever used. It also runs much 
quieter. The center tilting hopper handles very easily. 


We might also mention that the model 45-T cutter we in- 
stalled over two years ago is still giving perfect satisfaction. 
We have needed no repairs on this cutter and it looks as if the 
machine will run indefinitely with very little expense. 





Very truly yours, 
W. F. Schonland, 
W. F. Schonland Sons, Inc. 
Manchester, N. H. 








BUFFALO 
43T 





“BUFFALO” Mixer 


A necessary machine to mix the 
meat thoroughly and uniformly. 








The “BUFFALO” 
Self-Emptying 
SILENT CUTTER 


Cuts and empties a batch of meat in 

5 to 814 minutes without touching the 

meat by hand. Improves quality, 
increases yield. 


Investigate these improved machines! 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U.S. A. 


BRANCHES: Chicago, Ill. London, Eng. Melbourne, Australia 
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Robert Sinclair 


Robert Sinclair comes of sturdy 
packinghouse stock—typified by the 
Sinclairs, the Kingans and the Mor- 
rells, names to conjure with on two 
continents—which had its roots in the 
famous houses of Great Britain and 
Ireland, and which;- transplanted to 
the United States in its early days, 
made the foundation of our pork 
packing industry. ~ 

Some of the Kingans and Sinclairs 
located in the Indiana region, other 
Sinclairs and Morrells pushed on west 
of the Mississippi, into the land which 
was later to be known as the “heart 
of the Corn Belt.” Robert Sinclair 
and his cousin Archer C. (now vice- 
president of Kingan’s) were of the 
Towa clan which established and made 
famous the Sinciair “Fidelity” brands. 
But they were related to the Indiana 
Sinelairs, and not so long ago Robert 
was called to Indianapolis to head the 
great house of Kingan & Co., with his 
cousin as his aid. 

Naturally they have always figured 
prominently in our export trade, and 
Robert Sinclair was one of the Insti- 
tute committee (along with Charles 
E. Herrick and Robert Mair) which 
went abroad some years ago and con- 
Summated the new provision trading 


contract with the British trade, an 
arrangement which stabilized and 
strengthened the trade relations be- 
tween the industries of the two coun- 
tries. 

Robert Sinclair is quiet, modest, but 
forward-looking, coming of an old 
house but always keeping his eye on 
the road ahead for new trends. You 
don’t hear much about him, but you 
always find him in the front line. 


eX 


Their Names Made News 


Under this title, April’s Nation’s 
Business showed pictures of eight im- 
portant captains of American indus- 
try—and twenty-five per cent of them 
were packers! 


Below the photograph of Mr. Gus- 
tavus F. Swift appeared these lines: 


Another big packing house 
elects a president. In this firm 
the family name is still repre- 
sented in management. Gus- 
tavus F. Swift, son of the 
founder, heads Swift and Co. 


And under that of Mr. T. G. Lee: 


For the first time since Ar- 
mour and Company was founded 
in 1863, an Armour is not a 
high official. T. George Lee, 
once a stenographer, is new 
head, succeeding Edson White. 


a 


“Through These Icy Portals—”’ 


Imagine yourself treading burning 
pavements with tired aching feet— 
and then seeing before you a gateway 
of ice and frost which might have 
been fashioned by the Storm King 
himself. 

You have to imagine this now, but 
you won’t in 1938—for then at the 
Chicago World’s Fair, it is proposed 
to have just such an arctic entrance 
to the grounds. 

Cold brine will circulate through 
hollow pipes, with hollow spheres and 
other shapes forming the entire or- 
namental entrance, and the whole 
structure will appear as_ though 
carved from a great iceberg. 

At the Fair there will be many ex- 
hibits especially interesting to pack- 
ers. One will be a contrast between 
artificial and natural ice, the natural 
ice scene to show the actual harvest 
of ice, with wax men and implements 
employed in this work. A miniature 
model of an artificial ice plant, com- 
plete with all the refrigerating ma- 
chinery will tell the artificial ice story. 


The Consumer 
is the Court of 
Last Appeal 


Every week you see Car- 
loads of fresh pork loins 
leave your plant. They’re 
quality meats when they 
leave your plant, and you 
pride yourself on that qual- 
ity. 


But how about the buyer? 
He doesn’t see a whole car- 
load of meat—all he sees is 
a single loin! And so far 
as he’s concerned, the en- 
tire reputation of your com- 
pany rests on that one loin. 


Shall he receive the same 
quality you packed in the 
car? 


Insure every loin being re- 
ceived in perfect condition 
—by affording full protec- 
tion with H. P. S. White 
Oiled Loin Paper. This 
sheet permits the meat to 
“breathe”’— it allows the 
meat to reach the market 
fresh and without sweat. 


Full sample sheets, for 
testing in your own labora- 
tories, gladly furnished on 


k request. 








H. P. SMITH PAPER COMPANY 


H. P. S. Waxed and Oiled Packers Papers 
1130 WEST 37th STREET 


CHICAGO, ILL. 
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Use These Twin Products for Keeping | .: 


Plant and Office Clean— oat 


lost 

A: ® Lighthouse Cleanser TI 
° . ers, 

ILAITMIOUSS Lighthouse Washing Powder Armour’s ply 
the « 

The problem of keeping plant and office clean, in the LIGHTHOUSE paig 

packing industry, is a big one. Cleanser rin 
Powerful dirt removers frequently are necessary. a cctdaniia at tai 0? - 

Quick, efficient, and economical results must be had. cgsnin, ethent tak ee pgs 

We use, and can recommend Armour’s Lighthouse tains no caustic. Will not hurt the Octot 


Cleanser and Armour’s Lighthouse Washing Powder— 
excellent twin products. 

Use Lighthouse Cleanser for the heavy duty work, the 
cleaning of floors, especially tile floors, and lavatories. It is 
an abrasive cleanser. 

Use Lighthouse Washing Powder for the lighter work 
—the general scrubbing and cleaning, and the washing of 
woodwork. It is a soap product. 

Quality and price are an inducement in both these 
products. Four hundred Branch Houses insure speedy 
delivery. 


MArmours 


LIGHTHOUSE. 


hands. Packed in 25 lb. Pails, 125 
lb. Kegs, and 300 lb. Bbis. 


Armour’s 


LIGHTHOUSE 
Washing Powder 


A general cleaning compound for 
cleaning floors, woodwork, windows, 
and for all other purposes. Packed 


in 25 lb. Pails, 125 Ib. Kegs, = 


250 lb. Bbls. 


Cleanser and Washing Powder 
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Sausage Campaign by Chicago Trade to Have as 
Motto “A Quality Product at'a Fair Price” 


Something happened to the sau- 
sage business in recent months— 
in Chicago and elsewhere. 

Whether it was poor sausage or 
slim pocketbooks does not matter. 

To the sausage trade the im- 
portant thing is to get back the 
lost business. 

The Chicago territory—pack- 
ers, sausage manufacturers, sup- 
ply men and retailers—are setting 
the example with a publicity cam- 
paign on sausage. 

Plans have been completed for an 
extensive local campaign to increase 
consumption of sausage to be carried 
on in Chicago between June 1 and 
October 15. 


WILL LEAD RETAIL ARMY. 


ane T. Russell will represent meat 


ers in Chicago sausage campaign. 


The campaign is sponsored and 
financed by Chicago packers, sausage 
manufacturers and casing manufactur- 
ers. The retail associations and the 
Institute of American Meat Packers are 
co-operating in the planning and the 
execution of the campaign. 

Did It Once Before. 

The campaign will be conducted 
through the Meat Council of Chicago, 
of which J. T. Russell is president. 
Wm. H. Gausselin, chairman of the 
Committee on Sausage of the Institute 
of American Meat Packers, and secre- 
tary of the Chicago Association of 
Packers and Sausage Manufacturers, is 
directing the campaign. 

Modeled somewhat along the lines of 
a sausage advertising campaign con- 
ducted in 1921 and 1922, the partici- 
pants expect substantial results from 
this sales effort. The 1921-22 campaign 
was highly successful, according to all 
participating parties, and it is confi- 
dently expected that the results of the 
1931 campaign will surpass those in 
1921-22. 

The campaign will be opened with a 
mass meeting, which will be held in 
the grand ballroom of the Palmer 
House, Tuesday evening, May 26. It 
will be divided into ten periods of two 
weeks each, and during each period one 
variety of sausage will be featured, 
with all other sausage products in the 
background. 

Meetings for Dealers and Salesmen. 

For example, during the two weeks 
from June 1 to June 15, frankfurters 
will: be featured in the advertising, but 
all “ready-to-serve” sausage specialties 
will be mentioned to consumers. 

The campaign will be motivated in a 
number of ways. In the 1921-22 cam- 


paign it was found that the retail mass 
meeting, held in the loop, at which more 
than twelve hundred attended, was one 
of the most successful features. Conse- 
quently, every effort will be made to 
interest retailers and salesmen in the 
loop mass meeting, and in a series of 
three meetings which will be held later 
in the summer on the north, west, and 
southwest sides of the city. 


As in the 1921-22 campaign, recipe 
inserts will be distributed through re- 
tail stores to consumers. The inserts 
will be of ten different kinds, one for 
each sausage which is featured in the 
advertising campaign. Window stream- 
ers calling attention to the merits of 
sausage will be displayed in the retail 


SAUSAGE CAMPAIGN’S NAPOLEON. 


W. H. Gausselin heads packers in effort 
to get back sausage business, 





28 


stores which co-operate in the cam- 
paign. 

The committee in charge of the cam- 
paign expects to create considerable 
consumer demand for sausage through 
awards for menus. Awards of $25, $15, 
and $10 will be made for the three best 
menus submitted during each two 
weeks of the campaign. 

Contests and Prize Awards. 

Announcement of these awards and 
details of the contest will be made in a 
series of ten advertisements which will 
appear in a leading Chicago paper. 
Window streamers and recipe leaflets in 
stores which co-operate in the campaign 
will also urge the housewife to send 
her favorite sausage menus to the 
headquarters of the campaign. The 
menus will be judged by a staff of 
competent home economists. 

In addition to the ten newspaper ad- 
vertisements telling of the sausage 


menu awards, three special advertise-* 


ments will appear, one before each of 
the three holidays, Memorial Day, 
Fourth of July, and Labor Day. These 
advertisements will tell of the merits 
of ready-to-serve meats for picnic 
lunches, light summer meals, etc. 

The campaign is being financed by 
contributions from sausage makers, 
packers, casing manufacturers, and 
wholesale meat dealers in the city. The 
money was solicited under the direction 
of W. H. Gausselin, L. L. Bronson of 
Armour and Company, and Frank Louer 
of the Oppenheimer Casing Company. 
Paul Trier, of Arnold Brothers, is act- 
ing as treasurer for the campaign. 

Advertising Men in Charge. 

Details of the campaign are being 
arranged by an Advertising Committee 
consisting of W. H. Gausselin,chairman, 
T. F. Driscoll of Armour and Company, 
J. M. O’Rourke of the Cudahy Packing 
Company, Jack Thomas of Wilson & 
Company, A. D. White of Swift & Com- 
pany, Frank Louer of the Oppenheimer 
Casing Co., L. O. Alkire of Swift & 
Company, J. T. Russell, C. W. Kaiser, 
secretary of the Central Branch of the 
Chicago Retail Meat Dealers Associa- 
tion, John A. Kotal, secretary-manager 
of the National Association of Retail 
Meat Dealers, G. E. Duwe of Mickel- 
berry’s Food Products Co., Wesley 
Hardenbergh and J. H. Moninger of 
the Department of Public Relations and 
Trade of the Institute. 

The advertising material will be dis- 
tributed through approximately 5,000 
retail outlets in and around Chicago, 
consisting of retail meat markets, deli- 
catessens, and chain stores selling sau- 
sage. The material will be distributed 
to retailers by packers and sausage 
manufacturers. 

All of the co-operating sponsors have 
agreed that the slogan for the cam- 
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paign should be “A Quality Product at 
a Fair Price.” 

The Institute of American Meat 
Packers, which is assisting in the 
preparation of the advertising material, 
through its Department of Public Re- 
lations and Trade, will offer the adver- 
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tising material to member companies of 
the Institute. At the time of the gay. 
sage campaign in 1921 and 1922 th 
success of the plan in Chicago canuseq 
sausage manufacturers and packers jp 
some other cities to conduct similar 
campaigns. 
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Plan to Finance Dealers on Store Equip. 
ment for Selling Quick Frozen Foods 


The key to national distribution 
of quick-frozen packaged foods is 
believed to be the portable low 
temperature storage and display 
case. : 

While certain cases have met 
requirements so far as dis- 
play, temperature and air circula- 
tion conditions are concerned, the 
question of how to finance the 
installation of the cases in retail 
food stores has been the problem. 

The solution worked out by one com- 
pany is through a contract with a credit 
organization for the financing of the 
cases. General Foods Corporation 
through its subsidiary, Birdseye Pack- 
ing Company, has entered into a con- 
tract with the Commercial Credit Com- 
pany of Baltimore, Md., which provides 
for the deferred payment financing of 
sales of refrigerated show cases to re- 
tail stores and markets handling perish- 
able foods packaged and preserved by 
the quick freezing process. 

After seven years of research Gen- 
eral Foods Corporation, through its 
subsidiary, Frosted Foods, Inc., has 
spent the past two years in the experi- 
mental development of quick-freezing 
under the patented process of Clarence 
Birdseye. The process embraces the 
sudden freezing at temperatures of 50 
degrees below zero of perishable foods, 
including meats, fish, vegetables and 





fruit, assuring their preservation for 
long periods of time without affecting 
their quality or freshness. 


Their Dealers Get Financial Aid, 

In order to properly display and pre. 
serve quick-frozen foods, merchants are 
installing refrigerated show cases, 
manufactured under specifications pre- 
scribed by Birdseye Packing, Inc., of 
sizes and types to suit individual needs, 
To aid in the distribution of these cages 
and for the convenience of purchasers, 
the contract with Commercial Credit 
Company was entered into. 

Under this arrangement dealers may 
purchase refrigerated show cases for a 
nominal down payment, the balance 
payable in equal monthly installments 
over a convenient time period until paid 
for. 

No anticipated sales figures are ayail- 
able at this time, but officials of Com- 
mercial Credit Company estimate a 


potential time sale volume in the first 
two years under this contract of 
$25,000,000. Commenting on the con- 
tract, H. L. Wynegar, president of Com- 
mercial Credit Company, said: “A 
great new industry is in the making by 
the process of quick-freezing that 
should carry with it untold economic 
and industrial benefits. The financing 
of refrigerated display and distribution 
cases should expedite the advancement 
of this new industry and should result 
in a substantial volume of sound de 
ferred payment business for Commer- 
cial Credit Company.” 
rate 








NEED PROPER EQUIPMENT FOR DISPLAYING QUICK-FROZEN MEATS. 


When the retailer installs the right kind of low-temperature display and storage 
cases, then the merchandizing of quick-frozen foods can go forward. 
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Merchandising Packaged Quick-Frozen Meats 


One Packer Develops Institutional 
Market While Waiting for Equipment 
Of Retail Field to Handle New Product 


“Should I quick-freeze and 
ackage consumer meat cuts?” 
asks the average meat packer. 

He cannot be blamed for asking 
the question, or for wanting to 
be shown before he tries it. 

The whole proposition is new 
to him. A vast amount of mis- 
information has been printed 
about it, both as to processing 
and merchandising. Development 
of methods is still going on in 
both directions. 

Until an economical means of 
“trying it out” has been put in 
the way of the average packer, 
he will continue to be “from Mis- 
souri.” 

And until the retail store is 
properly equipped with protec- 
tion for these low-temperature 
products, both packer and retailer 
will hesitate to make a heavy in- 
vestment in this direction. 


Showing the Way 


A start has been made, how- 
ever, both in the processing and 
merchandising of quick-frozen 
consumer cuts on a commercial 
basis. 


For more than a year Swift & Com- 
pany have been producing branded and 
packaged “Premium” quick-frozen meat 
cuts and distributing them over a wide 
range of territory. Development of 
proper store equipment will aid greatly 
in the expansion of this market. Other 
packers have done the same thing in a 
less extensive way. 


Owners of the Birdseye quick-freez- 
ing process, already demonstrated as 
practical in the nation-wide distribu- 
tion of packaged frosted fish, have used 
the Batchelder, Snyder, Dorr & Doe 
Co. plant and organization in Boston 
to put packaged quick-frozen meats on 
a commercial basis. 

Not caring to enter the retail field 
until the equipment problem was solved, 
they confined their first effort to the 
institutional field. 


Here they seem to have proved with- 
out question consumer acceptance for 
packaged, quick-frozen meats. Hotels, 


restaurants, clubs and other institutions 
are taking a big volume of this prod- 
uct, and express preference for it over 


fresh-cut meats on grounds of quality, 


economy and convenience. 


This object-lesson in the marketing of 
quick-frozen packaged meats is explained 
in the following article. 


How It Works Out 


Quick freezing, meat experts are 
coming to believe, is substantially 
equivalent to the “tendering” resulting 
from a two-week ripening process when 
the meat is held in coolers at a tem- 
perature ranging between 32 to 36 degs. 
Fahr. . 

But the flavor in flesh. foods 
diminishes steadily during aging. It 
might be stated that the loss of flavor 


clubs, the better restaurants and insti- 
tutions. 

A meat packer who no doubt had this 
thought in mind, and who has been 
studying the production and merchan- 
dising of quick-frozen cuts, suggested 
recently that the packer who puts this 
merchandise on the market will find it 
advantageous and profitable to intro- 
duce it first to hotels, restaurants, etc., 
rather than direct to consumers. 

Can Figure Costs Accurately. 

In either case, he said, some sales 
resistance—from the trade, not from 
the consumer—will have to be broken 
down before volume production is pos- 


COST PER PORTION TO SERVE BIRDSEYE FROSTED STEAKS AND CHOPS 
A few examples of the approximate per portion cost are given, based on per pound costs (which may or may not be current now.) To determine the 
Per portion cost, multiply the average serving portion weight by the current price per pound of that specific item, and divide by 16, as 454 os. x 60c 
= 285, that divided by 16 = 18c (per portion cost of third item, or a 4%-oz. portion of Sirloin Steak -in. thick.) Prices as of March 10, 1931. 





Specific Kind of Meat 


SNYDER-GRADE 


BIRDSEYE FROSTE 
SIRLOIN 





GRADE 





PORK | LAMB 
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HOW ONE PACKER SELLS CUSTOMERS ON PACKAGED MEATS. 


in fresh beef is substantially propor- 


_tional to the tenderness brought about 


by the aging process. 


In quick-frozen meats which are 
properly processed there is no change 
in color, flavor, texture or firmness fol- 
lowing defrosting, or in any other way 
which may be identified other than the 
increase in tenderness resulting, ap- 
parently, from the stretching of the 
cell walls. 

Quick-frozen meats, according to this 
reasoning, are superior to fresh meats. 
This at once suggests that a market 
might more easily be found for them 
at the start in the trade that buys the 
highest quality cuts, such as_ hotels, 


sible. But it seems possible that it can 
be more quickly overcome in the insti- 
tutional than in the retail trade. And 
once the packer has an institutional 
market established, he is in a much 
better position to go after the retail 
trade. 

This packer also pointed out that 
when hotels, restaurants, clubs, etc., 
purchase quick-frozen cuts they can 
figure very accurately just what each 
portion served costs them. i 

There is no labor of breaking down 
a carcass or wholesale cut into portions 
and no waste. These advantages, with 
the better quality available in quick- 
frozen cuts, should be a powerful argu- 


30 
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HOW MEATS ARE FROZEN IN PACKAGES BY BIRDSEYE PROCESS. 
The Birdseye froster is a series of wide metal belts moving horizontally and 


slowly in one direction. 


These belts are kept at a temperature of 45 and 


50 degs. 


below zero Fahr. by calcium chloride brine sprayed on the upper side of the top 


belts and on the lower sides of the bottom belts. 


An automatic device keeps this 


low temperature refrigerant from penetrating between the belts or contacting with 
the food packages as the belts move forward. 


The product to be frosted is fed in package form to the lower belts at one end 


of the froster. 


The upper belts running parallel grip the package firmly, quick- 


freezing it on the top as the lower belt’s freezing contact completes the thorough 


freezing en route. 


As the belts discharge the packaged quick-frosted products at the 


outlet end of the machine they are packed in insulated containers and stored in a 
room with a temperature of 20 degs. below zero Fahr. until shipment or delivery. 


ment in securing this class of business. 

One of the first packers to make a 
practical merchandising test in this 
field is Batchelder, Snyder, Dorr & Doe 
Co., Boston, Mass. After a study of 
the institutional market for quick- 
frozen cuts they began to put up a line 
particularly for this trade, and have 
built up a big volume. The cuts include 
sirloin steaks, rump steaks, round 
steaks, lamb chops, pork chops, lamb 
fores and lamb legs, besides a fish line 
including haddock and mackerel fillets, 
cod steaks and swordfish steaks. 


The cuts are made in a variety of 
thicknesses and weights and the pack- 
ages planned to meet the variety of 
needs of different classes of hotels, 
clubs, restaurants, etc. 

Steaks in Two Grades. 

Two grades of steaks are produced. 

“Snyder-grade” sirloin steaks are cut 
from carefully-selected best steer loins, 
made into strips, “frenched” 9 by 12 in. 
These strips are then sliced by machine 
to the exact thickness desired. Expert 
cutters inspect each steak and no waste 
or excess fat is permitted to remain. 
The steaks are then graded and 
weighed carefully to insure a uniform 
number of steaks in a carton. Each 
steak is individually wrapped in cello- 
phane before packing in the carton. 


“Blackstone” sirloin steaks are cut 
from choice medium cattle and given 


the same care in packing and frosting 
as the better grade. 


Sirloin steaks are cut in thicknesses 
of %, 1, 1% and 2 in., and are packed 
8 to 16 to the carton. 

Pork chops of the “Snyder grade” 
are cut from fresh loins out of young 
cern-fed pigs, and from the center of 
the loin. The Blackstone grade are cut 
from the entire loin. All excess fat is 
removed before the loins are sliced. 
Each chop is wrapped in cellophane 
before being packed in the carton for 





FROSTED PORK CHOPS IN 
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freezing. Chops are cut % to % in, 
thick, 28, 42 and 48 to the carton. 
The best grade lamb chops are from 
genuine spring lambs. There are three 
methods of dividing “Snyder-grade” 
lamb chops—kidney chops, rib chops and 
regular chops. The regular chops cop. 
tain both kidney and rib chops. The 
Blackstone grade lamb chops are given 
the same care in preparation as the first 
grade, and are cut from lighter racks 
Kidney chops are cut 1 in. thick and 
are packed 32 to the carton. Rib chops 
are cut 1 in. thick and are packed 30 to 
the carton. Regular chops are cut 1 in, 
thick and are packed 32 to the carton, 
First grade rump steaks are cut from 
selected steer hips and only the choicest 
ends are used for 1-in.-thick Snyder 
quality. Six rump steaks are packed 
in a carton averaging 10% lbs. The 
Blackstone grade rump steaks repre- 
sent the balance of the hip. They are 
cut 1 in, thick, 15 to a carton. 
Boneless lamb fores are from the best 
spring lambs. All waste is trimmed 
out. The cuts average 4% to 6 lbs, 
Helpful Institutional Advertising. 


Boned lamb legs are cut from 
genuine spring lambs and _ half-boned. 
They weigh from 5% to 6% lbs. 

Haddock fillets are packed 12 toa 
carton. Each fillet weighs about 1 
ozs. and the carton approximately 10 
lbs. Mackerel fillets are packed 10 indi- 
vidual fillets to a carton. Each fillet 
weighs about % lb. and the carton 
averages 5 lbs. Cod steaks are packed 
10 steaks to a carton. Each steak 
weighs about 1 lb. Swordfish steaks 
are also packed 10 to a carton, each 
steak weighing about 1 lb. 

As an aid in building volume for 
quick-frozen cuts in the _ institutional 
market this company has _ recently 
issued an interesting booklet designed 


(Continued on page 40.) 


SONATE NA SOR ALE 


INSTITUTIONAL PACKAGE, 


Snyder-grade frosted pork chops are cut from the center of fresh loins out of 


young corn fed pigs. 
loin. 
machines. 
frozen. 


Center chops are packed 48 in a package. 
chops are packed 28 and 42 in a package. 


The other grade, Blackstone chops, are cut from the bo 
All excess fat is trimmed from the loins before they are cut into ch 
Chops are individually wrapped in cellophane before being pack 


They are cut\ % in. thick. RB 
They are cut % in. and % in. @ 


Blackstone chops are cut % in, thick and are packed 28 to a carton. 
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Cut Ham Cooking Shrink Nearly 10 Per 
Cent and Save Flavor by New Method 


A quality in canned hams 
which has aided sales has been 
superior flavor. 

This is accomplished because 
the meats are cooked in the can 
in their own juices. A large per- 
centage of the vitamines and 
soluble proteins are retained in 
the meat, which in the process 
of cooling reabsorbs much of the 
juice liberated during the cook- 
ing. 

An attempt to get similar results on 
boiled ham and meat loaf is being made 
by cooking the meats in an air-tight 
container. 

In general appearance this processor 
resembles the conventional type of re- 
tainer. But the cover is so designed 
that it can be clamped down tightly, 
preventing the entrance of cook water, 
steam or moisture, and sealing against 
the escape of flavor and juices. Pres- 
sure on the meat, when desired to shape 
it, is secured by a spring plate and a 
screw which extends through the cover. 

In addition to retaining the flavor in 
the ham, other advantages are claimed 
as a result of processing in this man- 
ner. Among these are little or no loss 
of color, cooking in less time, excellent 
binding qualities in the finished prod- 
uct, a ham that does not mold or slime, 
and one that remains moist longer and 
shows considerably less cooking shrink. 

Cut Shrink 8 to 10 Per Cent. 

In one test made in an Eastern plant 
on 100 hams the following results are 
reported: 


Weight before cooking 1,003 Ibs. 

Weight after cooking 881 lbs. 
122 lbs. 

Percent shrink 12.16 


Other tests reported by this packer 
showed weight losses due to shrink in 
cooking of 13.36 per cent; 12.17 per 
cent and 12.28 per cent respectively. His 
percentage of shrinkage on hams cooked 
in other ways, he says, averages from 
19 to 21 per cent, a saving of from 
6 to 9 per cent. 

Another packer has been able to se- 
cure a saving in shrinkage that aver- 
ages 10 per cent, he says, by cooking 
hams in this manner—a clear gain of 
1 lb. for every 10 Ibs. of meats cooked. 
This packer produces from 5,000 to 
6,000 Ibs. of S. P. boiled hams daily. 
He is getting a clear gain, therefore, 
mM comparison with his previous meth- 
od, of from 500 to 600 Ibs. per day. His 
selling price for these meats on the 
day he gave out these figures was 34c 
lb. His daily gain in profits, there- 





fore, is from $140 to $144 on this 
shrinkage saving. 

But this, he says, is not all of the 
profit secured from this method of 
processing boiled hams. The hams are 
cooked thoroughly at a temperature of 
160 degs. F. for 20 minutes to the 
pound. He formerly cooked these meats 
30 minutes to the pound. He is also 
making, therefore, a saving of 33-1/3 
per cent in the amount of steam used 
in the cooking process. 

Results on Baked Hams. 

One of the packers previously re- 
ferred to also says that he is securing 
rather unusual results using this meth- 
od for the production of baked hams. 

Salt is added to the fresh ham, and 
it is cooked in 
hot water at a 
temperature of 
160 degs. Fahr. 
for twenty min- 
utes to the 
pound. All that 
is then needed 
to finish the 
meat is 30 min- 
utes in the oven 
to color it. In 
the production 
of these meats, 
it is stated, 
there is a sav- 
ing in shrink of 
from 10 to 12 
per cent. 

In the produc- 
tion of both 
boiled and baked 
hams the cook- 
ing may be done 
in either hot 
water or steam, 
or by dry heat 
in baking. 

To determine 
the keeping 
qualities of 
boiled hams pro- 
duced in this 
manner this packer cites one test. From 
one boiled ham a slice was cut daily. At 
the end of three weeks the ham was 
still moist and had lost none of its 
color, flavor or binding qualities. 

Used for Meat Loaves. 

These unusual binding qualities are 
secured, it is said, because during the 
cooking process none of the albumen is 
lost in the cooking water. Lack of con- 


house superintendent. 


an air-tight retainer, 


tact of the meat with the cooking water 


is also given as the reason for the very 
good color said to result in hams cooked 
in this manner. 


an Eastern packer reports, 
production costs and meats of better quality. 
similar general design is also being used for meat loaves. 


This retainer is the invention of a well-known Eastern pack- 
inghouse superintendent and one of his associates, and is to be 
manufactured by the R. E. Jordan Co., Inc., Baltimore, Md. 


In addition to hams, the same type of 
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processor is being used for spiced meats 
and meat loaves. These meats are also 
cooked 15 minutes to the pound, with 
excellent results. The average cooking 
shrink when dry cured trimmings are 
used is only 3 per cent, it is said. 

In one case a test was made to de- 
termine the keeping qualities of a 
luncheon loaf made of all-pork shoulder 
and cooked in an airtight retainer. In 
this instance, also, a thin slice was cut 
from the loaf daily. At the end of three 
weeks there had been little drying out, 
no breakage of the loaf and no evidence 
of mold or slime. 

The practical packinghouse man will 
see in this new method of cooking hams 
and loaves, and perhaps other meats, an 
interesting field for experimenting to 
reduce costs and better the quality of 
products. But the one who is respon- 
sible for profitably moving products 
into consumption will see in it a pos- 





PREVENTS ESCAPE OF JUICES WHEN BOILING HAMS. 


This shows a sectional view of a new type of air-tight ham 
cooker and processor recently invented by a well-known packing- 


Pressure on the ham is secured by a spring 
plate and a hand screw extending through the cover. 
is clamped on tightly with wing nuts. 


The cover 
Tests on hams cooked in 
show lower 
Equipment of 


sible means of regaining for boiled 
ham, particularly, some of the con- 
sumer good-will lost during recent 
years, because of the tendency of pack- 
ers to undercook hams in order to save 
shrinkage. 
a 

TAX ON CHAIN DISTRIBUTORS. 

The federal court at Richmond, Va., 
has held valid the Virginia statute tax- 
ing distributor houses for chain stores. 
The court held that the statute was not 


discriminatory or in violation of the 
fourteenth amendment of the Constitu- 
tion of the United States. 
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Trade Associations 
Plans Endorsed by 


Three thousand business leaders 
gathered at Atlantic City, N. J-, during 
the week ended May 2 to discuss the 
present business situation, its causes, 
remedies and means of avoiding the 
necessity for similar readjustment in 
future. These leaders were in attend- 
ance on the nineteenth annual meeting 
of the Chamber of Commerce of the 
United States and represented busi- 
ness interests from every part of the 
nation. 

The concensus of the meeting was 
that the present situation called for 
individual effort and hard work, for 
which no panacea could provide a sub- 
stitute, and that economic readjust- 
ment along this line is already well 
under way. 

Emphasis was laid upon advantages 
of more effective cooperation in dis- 
charging the obligations of business 
management so that influences which 
make for irregularity in trade and in- 
dustry—such as overproduction, fluc- 
tuations in employment, reduced con- 
sumption and similar conditions—might 
be subjected to a larger measure of 
control. 

There was some diversity of opinion 
as to whether the anti-trust laws ham- 
per the full development of such co- 
operation. Suggestions were made for 
the amendment of the laws in some 
minor respects. 

There was no substantial difference 
of opinion as to the freedom of busi- 
ness associations to adopt effective co- 
operative measures looking to better 
direction of industrial activities, such 
as the elimination of waste, checking 
of destructive competition, the better 
regulation of production and the bal- 
ancing of production and consumption. 

Business Must Save Itself. 


Secretary of Commerce Robert P. 
Lamont, in addressing the convention, 
said that nothing feasible had been 
suggested by which the government 
could deal with the business cycle, and 
neither the United States nor any other 
government had found a way of con- 
trolling effectively fluctuations in eco- 
nomic activities. He believed, however, 
that distinct progress had been made 
by business in meeting crises of this 
sort and that further progress, though 
slow, is in prospect. 

Mr. Lamont placed the number of 
abnormal or depressional unemployed 
at 4,500,000. He does not regard so- 
called technological unemployment as 
an important factor and said that the 
displacement of workers by machines 
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and Trade Practice 
Organized Business 


was a familiar cry as far back as the 
eighties. 

R. R. Deupree, president of Procter 
& Gamble Co., explained briefly the 
plan adopted by his company to stabil- 
ize employment. Regarding this, Mr. 
Deupree said: 

“We estimate our sales for a year. 
We divide the production into 49 weeks 
with the thought of operating at least 
this length of time. This gives us a 
uniform production week by week. But 
neither our sales nor shipments are 
uniform. Therefore we store our excess 
in warehouses when production exceeds 
shipments, and then draw from these 
warehouses when shipments are in ex- 
cess of production. If we have made 
accurate calculations, we come out even 
at the end of the year.” 

A wide diversity of subjects relating 
to business progress were discussed at 
the general sessions and at the round 
tables. 

Endorse Trade Practice Conferences. 

Resolutions adopted included the fol- 
lowing: 

Endorsement of the continuation of 
the study of the possibilities of stabiliz- 
ing business and relieving unem- 
ployment; 

Opposition to government engaging 
in business in competition with private 
enterprise; 

Endorsing the principle of the trade 
practice conference and the value of 
the conference as a means of coopera- 
tion; urging the enactment of suitable 
legislation authorizing the Federal 
Trade Commission to receive, approve 
and enforce under judicial review, 
agreements on the part of business 
men seeking to eliminate wasteful prac- 
tices and trade abuses, provided such 
agreements do not tend unreasonably 
to restrain trade or create monopoly. 

Advocating a study of the effect of 
taxation on the cost of living; 

Reaffirming the Chamber’s endorse- 
ment of well-organized and properly- 
conducted trade associations. 

Trade Association Discussion. 

At one of the sessions the subject of 
discussion was the trade association 
and its relation to business. This ses- 
sion was presided over by Wm. Whit- 
field Woods, president of the Institute 
of American Meat Packers, and the 
speakers were Carl A. Johnson, presi- 
dent of the National Machine Tool 
Builders’ Association, and Charles F. 
Abbott, executive director of the 
American Institute of Steel Construc- 
tion, on “Trade Associations as Aids 
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to Management,” and Paul I. A} 
editor of THE NATIONAL PRovisr 

on “The Future of the Trade Assogig. 
tion.” 

Silas H. Strawn, of Chicago, long a 
leader in local, national and interna. 
tional business progress, as well ag q 
leader of the bar, was elected president 
of the national chamber, to succeed 
William Butterworth of Moline, IIL, re. 
tiring. Julius H. Barnes was reelected 
chairman of the board. In addition gix 
vice-presidents from different parts of 
the United States, five members of the 
senior council and seventeen director 
were elected. 

—— fo 
SOAP FIRM IN FOOD FIELD. 


Plans for the entrance of Unilever, 
Ltd., into the food business in the 
United States and Canada were ap. 
nounced by F, D’Arcy Cooper, joint 
chairman, at the company’s recent ap. 
nual meeting. It is reported to be the 
intention of the organization to erect a 
food manufacturing plant in New 
Jersey. Unilever, Ltd., was formed less 
than a year ago by the combination of 
the European Margarine Union and 
Lever Bros., Ltd., well known British 
soap manufacturers. 


PRES NEE 
PACKER AND FOOD STOCKS. 


The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on May 
6, 1931, or nearest previous date, to 
gether with number of shares dealt in 
during the week, and closing prices on 
April 29, 1931, or nearest previous 
date: 

Sales. High. Low. 


Week ended 
May 6. —May 6.— 


—Close,— 
Ma: 5 


Raskis=x. 


Beechnut Pack.. 400 
Bohack, H. C.. 
Brennan Pack 
Chick C. Oil... 
Childs Co. 9,500 
Cudahy Pack... 2,100 
First Nat. Strs.. 2,600 
Gen. Foods ...31,300 
Gobel Co. ..... 6,100 
Gr.A.&P.1stPfd. 130 
Do. New ... 20 
. A.. 100 
de Food.. 600 
Kroger, G.& B.110,300 
, MeNeill. 2,800 
MecMarr Strs. . 


ae MSP PPOM 
Nat. Leather... 100 
Nat. Tea 
Pp 


. 6% Pfd.. 
Do. 7% Pfd.| 
Stahl Meyer 
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[EDITORIAL | 


Good Merchandising Starts in the Plant 


Profitable merchandising is dependent in large 
measure on efficient production. The plant that 
produces high quality products at a reasonable 
cost has a merchandising advantage that the in- 
efficient plant finds difficulty in overcoming. 

In this connection, one meat merchandiser 
points out, some packers are making every effort 
to win customer good will and acceptance of 
products, particularly wrapped and packaged 
goods, but they fail to secure maximum results 
because they have overlooked efficient production. 

As the size of the unit of sale decreases the 
production cost per unit of product increases. 
This means that the margin of profit on sales 
decreases unless this higher cost is offset by bet- 
ter production methods. 

And, as the packer well knows, aside from dis- 
tress sales the price of a particular product in 
any territory is very probably governed by the 
cost to make that product in the most efficient 
plant selling in the territory. 

More than ever before, therefore, will there be 
a premium on plant efficiency. The packer who 
neglects this merchandising angle will find the 
going progressively difficult. That packer will 
have the advantage who can cut his carcasses 
with the least waste and loss, process his prod- 
ucts with the greatest economy, and get his mer- 
chandise ready for sale with the greatest effi- 
ciency. 

Efficient meat machines, conveyors, automatic 
wrapping and packaging devices are only some of 
the labor-saving equipment that appears to be on 
the way to more general use in the meat plant. 








Improving Plant Working Schedules 


The experiment of one large packer with the 
five-day week will be watched with a great deal 
of interest by the meat industry. This firm, it 
has announced, will endeavor to effect a suspen- 
sion of work on Saturdays, or some other week 
day, without affecting output, total working hours 
or the earnings of employees. 

The idea, of course, is to benefit the workers 
and make savings in plant operating costs. 


Hours of employment have always been irregu- 
lar in many departments of a meat packing plant. 
Some departments work full time the early part 
of the week and shorter hours the latter part. In 
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other departments the reverse is true. The re- 
sult has been higher plant operating costs than 
would have prevailed had it been possible to work 
each department the same number of hours on 
each day. And the loss has come directly out of 
profits; it is an expense that could not be passed 
on to the consumer. 

The “peculiarity” of the meat packing business. 
has been given as justification for tolerating this 
waste, but some packers are now questioning 
whether this is sufficient excuse. They are won- 
dering if methods of operation have been con- 
tinued because no one ever took the trouble to 
find better ones. 

In times like these many established practices 
that have nothing more than trade custom to 
justify them are being found too expensive to be 
tolerated. Now that one packer has tackled the 
problem of higher operating costs due to irregu- 
lar hours of plant operation, it may be expected 
that others will become interested in it. And if 
they do there will be only one result—a better 
plan of plant operation will be worked out. 


Volume Is Not Built on Low Quality 


Packers appreciate that when they package a 
product they identify it and give it greater sales 
appeal. What some do not see is the necessity 
for uniformity in the quality of meats that are 
offered to consumers under a label. 

When a packer labels or trade marks a prod- 
uct he automatically guarantees its quality. When 
he continues to use that label or trade mark he 
guarantees that standard of quality will be main- 
tained. This is the view the housewife has come 
to have of branded foodstuffs. It is one reason 
why she prefers packaged goods to those that 
carry no identifying marks. 

Some campaigns to popularize wrapped and 
packaged meat products have been failures, or 
near failures, because they did not start in the 
production departments. It is important to have 
the quality right, but it is more important that a 
plant control shall be instituted that will keep it 
right. 

It takes courage these days to maintain quality 
in the face of competition of merchandise manu- 
factured to sell at a price, but it is the wise thing 
to do. The consumer who regularly buys a prod- 
uct because she likes it will tolerate no change in 
its quality that is not for the better. The surest 
way to let go by the boards the investment made 
to get consumer acceptance for a labeled product, 
is to lower its quality to meet the price of a com- 
petitor. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


A Summer Meat Delicacy 


Luncheon meats are being produced 
in considerably larger quantities with 
the approach of summer, and when they 
are well made they find a good outlet. 
An Eastern sausagemaker writes re- 
garding a luncheon loaf as follows: 


Editor The National Provisioner: 

Please give us a formula and directions for 
making a fancy cooked luncheon meat. We want 
to make a geod product, and yet one that will 
not have to be sold at such a high price as to 
discourage trade. 


Such a product as this inquirer men- 
tions may be made of dry cured pork 
trimmings, with some pork cheek meat 
used for a binder. Here are directions 
for making such a product: 

The dry-cured meats should be care- 
fully trimmed to remove all gristle, 
bone and blood clots. It is well to do 
this when the trimmings are put in 
cure; but if not then, they should be 
trimmed when they are used in the 
formula for this luncheon delicacy. 

The trimmings can be used whole or 
ground through 1-inch plate of the 
grinder. 

The meat should be in the following 
proportion: 

85 per cent dry cure pork trimmings, 

15 per cent dry cure pork cheek meat. 

No seasoning is added. 

Stuff in muslin bags and cook 32 
hours at 170 degs. temperature or 4 
hours at 160 degs. 

At the end of the cooking time re- 
move from the tank promptly and rinse 
off with warm water to remove sedi- 
ment or grease that may accumulate 
during the cooking process. Then allow 
the cooked product to hang in natural 
temperature until the bag is thoroughly 
dry. 

Use paraffine wax at 118-120 melt- 
ing degree, and bring the temperature 
of the paraffine wax up to 175 degs. F. 
Then dip the bags momentarily in the 
hot wax. Allow the product to remain 
in the hot wax while counting “three.” 
In some cases the product is dipped 
twice in the wax. 

After it is dipped, handle very care- 
fully so as not to break the paraffine 
coating on the outside of the bag. Then 
place in a cooler at 45 to 50 degs. and 
allow to remain there until packed for 
shipment. 

The manufacture of this meat deli- 
cacy should be regulated in accordance 
with sales outlet, so that the product 
will always be sold as strictly fresh. 

This is a fancy luncheon meat and 
as such should bring a relatively good 
price. It is popular in summer time 


and a nice trade can be developed on 
it. It should bring a good price, one 
nearer that of boiled ham than any 
other meat specialty. 

Where the fanciest grade of trim- 
mings is not available for this product 
careful handling and close trimming of 
the meats still will result in a very good 
finished luncheon meat. 

—— de ——- 
MEAT AND PRODUCE CONSUMED. 


What is the average per capita con- 
sumption of meat and produce? A 
packer writes regarding this as follows: 
Editor The National Drov.sioner: 

Can you give us some idea of the per capita 
consumption of the different meats, poultry, butter, 
eggs and cheese, also sausage? We realize it is 
not possible to get exact figures, but we would 
like to have some idea of the relative amounts 
of these products consumed by each person. 

The estimated annual per capita con- 
sumption of certain of the major food 
products, particularly those in which 
the meat packer is primarily interested, 
is reported as follows: 


Beef 
Veal 
Pork 
Lard 
Sausage 
Poultry 
Butter 
Cheese 
Eggs 


vl 


lbs. 
lbs. 
lbs. 
lbs. 
lbs. 
lbs. 
lbs. 
lbs. 
dozen 
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Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, 11). 


Please send me reprint on “Sau- 
sage Spoilage.” 


Enclosed find a 2c stamp. 




















Lard Cooling Pointers 

What temperatures are desirable jp 
putting lard and shortening over the 
brine roll? A packer writes regarding 
this as follows: 

Editor The National Provisioner: 

At what temperature should dry rendered lard 
be put over the brine roll? 

Is this temperature the same if the roll jg 
operated with direct expansion? 

At what speed should the motor run on the 
picker trough for best uniform results? 

Should the lard be run into trough above the 
picker or just flush with the beaters? 

At what temperature should shortening be put 
over the roll? 

The temperature of lard should be 
such when it is run over the roll that 
it shows no grain. A temperature of 
approximately 100 degs. F. is usually 
satisfactory. The temperature of the 
lard is the same whether a brine roll 
or a roll in which the ammonia is di- 
rectly expanded is used. 

The speed of the picker is not an 
extremely -important factor for lard, 
although it is quite important in the 
manufacture of shortening. Pickers 
from the lard roll run about 60 to & 
revolutions per minute. Shortening is 
agitated in the picker boxes consider- 
ably more than lard is, so that this 
product would require more rapid beat- 
ing. 

It is not entirely clear what this i- 
quirer has in mind in his question, 
“Should lard be run into trough above 
picker or just flush with beaters?” 
The lard drops from the knife which 
scrapes it off the roll vertically into 
the picker box. 

In regard to shortening, this should 
run on the roll at a temperature that 
shows no grain, as in the case of lard. 
The temperature at which this is pos 
sible varies somewhat with the formula, 
but 100 degs. F. is approximately right. 
Vegetable shortenings which are com- 
pounded with hardened vegetable oils 
require a somewhat higher temperature 
to shortenings made of oleo stearine. 
A temperature of 110 degs. F. is about 
the proper temperature for use with 
such formulas. 

a ad 
NEW AUSTRALIAN MEAT PLANT. 


A new packing plant at Wallangarma, 
which is on the border of Queensland 
and New South Wales, in Australia, i 
now nearing completion. It will have 
facilities for the processing of sheep, 
lambs, calves and pigs and adequale 
cold storage for fruit and other local 


products. The plant \is intended to serve 
as a convenient center for killing 
chilling stock for the Sydney and 
Southern markets. 
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To Chill and Hold Beef 


A Southern packer asks at what tem- 
perature beef should be chilled out and 
the effect of temperature on the beef. 
He says: 

Editor The National Provisioner: 

Kindly let us have what information you can 
as to the proper temperature that beef should be 
chilled out. Would the temperature of the chill 
room have any effect on the color of the beef? 

We would like to know what is the best tem- 
perature to have in the chill room, also the best 
temperature to have in the holding cooler. 


The chill room should be around 28 
to 29 degs. when the hot carcasses are 
run in, and for best results they should 
be chilled down as quickly as possible 
to 36 to 38 degs. and held there. In 
some climates it is desirable to chill 
and hold them at 34 degs., but in this 
inquirer’s section of the country 36 to 
38 degs. is suggested. 

The temperature of the chill room 
does not have an effect on the color of 
the carcasses, but the humidity in the 
room does. If the air is too dry the 
meat will get dry and dark. 


The inquirer does not say what kind 
of a cooling system he has, but if it is 
a system where high humidity can be 
carried it is easy to get a nice bloom 
on the meat and retain it. To do this 
there should be a humidity of 90. With 
this humidity the beef will retain a nice 
color. 

a 


Smoking Bologna 


A sausage manufacturer asks about 
the smoking time on different kinds of 
bologna. He says: 


Editor The National Provisioner: 
At what temperature would you smoke ham 
bologna and New England ham? How long and 


why? How long would you cook them and at 
what temperatures? 

Ham bologna should be smoked about 
one hour at 120 to 125 degs., or until 
the sausage is thoroughly dry. Then 
gradually raise the temperature to 150 
or 155 degs. for 2% to 3 hours, de- 
pending on the size of the casing. The 
cooking time ranges from 2% to 3 
hours, depending on size, at a tem- 
perature of 160 degs. F. 


If this product is smoked at too high 
a temperature it will show excessive 
shrinkage. It is important, therefore, 
that this be avoided, as the shrink 
should not exceed 9 per cent. 

New England ham is smoked at 120 
degs. for 1% hours. The temperature 
is then gradually raised to 130 degs. 
for the next hour and for the last hour 
raise to 140 degs. This makes a total 


time in the smokehouse of about 3% 
hours. 
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Operating Pointers 
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BACON SMOKING FORMS. 


Wire forms for handling bellies 
through the smokehouse have replaced 
combs in some plants, particularly. for 
smoking skips and the lighter averages. 
Through their use the thickness of 
bellies can be increased; short bellies 
can be lengthened, and narrow and long 
bellies can be shortened and widened. 

Bacon smoked in these forms also re- 
quires less trimming. Curling, warp- 
ing and unevenness in the finished 
product are eliminated and there are 
no comb holes. The result is a product 
nicely squared up and with a better 
appearance and greater sales value. 
When sliced there is less waste. 

Such wire forms for smoking bacon 
were first brought to the attention of 
the meat industry in an article pub- 
lished in the October 19, 1929, issue of 
THE NATIONAL PROVISIONER. Recently 
a form varying considerably in some 
details from design referred to has been 
perfected by John H. Miller and Howard 
Mitchell of the Boise Butcher Co., 
Boise, Idaho. 

This form, or hanger, is composed of 
two sections of 1 in. wire mesh, com- 
monly known as hardware screen. The 
lower section has one side and both 
ends flanged at right angles, forming 
a tray with three raised sides. The 
top section or cover, of the same mate- 
rial, is slightly shorter and has one side 
flanged downward at right angles to fit 
into the open side of the lower section. 
Three ratchet-type hooks are attached 
to the flanged sides of each section, by 
means of which the two sections can be 
clamped firmly together forming a 
hollow frame or mold. 

The flanged side of the cover, being 


35 


slightly shorter than the bottom sec- 
tion, permits bellies of various sizes to 
be clamped firmly in the form. In 
operation, the cured meat to be smoked 
is placed in the lower section and 
pressed tightly against the side and 
end of the form. The cover is then 
placed in position with its flanged side 
against the opposite side of the meat, 
and by compression the two edges are 
drawn inward and the two sections of 
the hanger clamped together by means 
of the ratchet hooks. 

The meat and hanger are then sus- 
pended by a wire hook attached to the 
top end of the hanger. Any standard 
type of tree can be used. Any length, 
width or thickness of belly can be 
placed in the hanger, and it is said that 
the meat comes out nicely squared and 
uniformly thick no matter how twisted 
and shapeless it may be before smoking. 

fo 


MEAT PACKING GRADUATES. 


A group of men with special training 
in the fundamentals of meat packing 
as well as its practical application 
will soon be graduated from the Insti- 
tute of Meat Packing of the University 
of Chicago. These men were selected 
for this course of study because of their 
apparent suitability for work in the in- 
dustry, and they have been given spe- 
cialized courses dealing with various 
phases of the industry’s problems. The 
courses were conducted by experts 
drawn from the industry. In addition, 
they have had opportunity to secure 
first-hand practical information in the 
offices and plants of Chicago packers 
who are members of the Institute of 
American Meat Packers. 

Because of their adaptability and spe- 
cial training, it is believed that these 
men represent unusually desirable can- 


didates for vacancies which may exist 
in meat packing companies. Detailed 
information can be secured regarding 
them by communicating direct with 
Howard C. Greer, Institute of Meat 
Packing, University of Chicago. 
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When the desired color has been ob- 
tained take to the cook tank and cook 
for from 2% to 3 hours, depending on 
size of the container, at 160 degs. F. 


FORM SQUARE UP BELLIES DURING SMOKING. 

The form is composed of two sections of 1-in. wire mesh. The lower section has 
one side and both ends flanged at right angles, forming a tray with three raised sides. 
The top section is slightly shorter and has one side flanged downward at right angles 
to fit into the open side of the lower section. With this arrangement the bellies can 
be clamped firmly in the form and squared up during the smoking process. 
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ACTUAL 
STANDARD 
CODE TESTS 
LEAVE NO 
DOUSBT.... 








oet™ 


Fan Ratings Accurately 


l S d All Propellair Fans are rated according to the Standard 
H H Test Code for Disc and Propeller Fans adopted by The 
Determined and onest y tate he tay Nat’l Assn. of Fan Mfrs. and The Amer. Soc. of Heating 
and Ventilating Engineers, framed on the basis of fans 
exhausting from a chamber, and all readings taken on the 
When a prospective user of Propellair Ventilating inlet side. Standard instruments for measuring pressures 
Fans consults the Propellair catalog for data he is are the double Pitot tube and the manometer. 
assured of accurate information, correctly stated. 
There are no estimates, no approximate figures con- 
cerning air delivered, power used, speed attained. 
These items are facts. 


Imagine for a moment that you want a Propellair 
No. 112. What you wish most to know is how many 
cubic feet of air per minute it will deliver. There’s 
your answer under column CFM Free Air—6640, 
Actual Standard Code Test. And any other figure in 


: . er po Professor A. I. Brown, 
the columns of data given is as clearly and definitely | ef Ohio State University 
stated. Myon Se Mechanical Engineering 

‘ Laboratory, is the de- 


her - . > %; : signer of Propellair. Th ed 
No doubt need remain in your mind. However, if you nA pn al Bake waa other advansill 


harbor the slightest doubt and wish to investigate, oe engineering features of Propellair 
you may make the test yourself. Then you'll know Tae to a ae cor ee oe 
where to buy fans thereafter that give you one hun- no. Hundreds of plants have chosen 


dred cent’s worth of value for every dollar you pay 4 them for higher efficiency—many 

for them. : : have adopted Propellair as standard 
4 > equipment for their ventilation and 

exhaust requirements. 

But wait! ... Next in importance to their accurate 

ratings is the fact that Propellair Fans are guaranteed ; A 

to deliver in actual service a greater volume of air : Investigators in the laboratories 

than any other airplane propeller type of fan having 1 * pied ape niceees ae 

equal diameter propeller, and equal horsepower. Also claims of Propellair, just as 

they work against higher static pressure . . . Send Standard — Tests prove 

for a catalog—let us tell you more about Propellair. eats 


We have prepared what we believe to be one of the most 
eet thorough and technical, though easy to read, catalogs on 
a ventilating fans ever published. It will \be sent to duly 


interested firms on request. 


COLUMBUS OHIO 
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“HAIGH TIME | 


MEAT PACKERS WERE OFFERED THIS 
NEW KIND OF APPLIED REFRIGERATION! 


Ww 


Cold Diffusion gives uniform 
temperature, saves space 


and costs less 


OW there’s a new way to cool 
| \ your meat. And a much less 


expensive way. The answer is Cold 
Diffusion, and here’s what it does 
for you: 

Quickly cools every part of your 

storage rooms to exactly the same 

temperature. 

Cuts operating expenses, gives 

you more space for products, re- 

duces construction costs. 

Keeps refrigerated rooms clean 

by reducing unsanitary drippage 

and moisture condensation. 

The Carrier B-K Cold Diffuser was 
designed and perfected by engineers 
who have had a quarter-century of 
experience with applied refrigeration 
and air distribution. It shows sub- 
stantial savings over the ordinary 
coil method. 

This improved system quickly pro- 
vides and maintains the desired re- 
frigerating effect by sending a positive, 
yet gentle, stream of cold air into 
every part of your storage rooms. 


Let one of our engineers explain to 


THE NATIONAL PROVISIONER 


Every SausaGE in this room gets uniform 
cold with the Carrier B-K Cold Diffuser. 


* 
you how a complete system—Cold 
Diffusers and Brunswick-Kroeschell 
refrigeration machinery—can be in- 


stalled in your plant. Or how one 


Tus Space-savine Corp DirrvsEr can be 
used with your present refrigeration system or 
obtained complete with Brunswick-Kroeschell 
refrigeration machinery. % 
* 
or more Cold Diffusers can ‘be easily 
connected to your present refrig- 
erating equipment. 
We'll: be glad to tell. you more 
about this important advance in ap- 
plied refrigeration. Just write “Cold 
Diffusion” on-your letterhead and 
send it to our New Brunswick office. 
Brunswick-Kroeschell Company, a 
Division of Carrier Corporation. New 
Brufiswick, N. J., and Chicago, Ill. 


Carrier 





Brunswick- Kroeschell 





COLD DIFFUSER 
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NO COLD STORAGE DOOR 
should stand open a second 
longer than NECESSARY— 


T costs money to maintain low temperutures. Door openings are 
essential but they are also a source of much loss of refrigerated air 
because doors are closed too slowly or permitted to stand open for 
brief periods. The escape of cold air through door openings can be 
reduced to a minimum by equipping every door in your plant witha 


Victor 
Door CLoserR 


The cost is small and quickly recaptured by 
the saving effected. This Closer can be in- 
stalled in a few minutes on any make of 
door. It is designed to give years of service 
Under heavy duty conditions. Made in one 
size only, right or left hand, and will quickly 
close the largest door. Furnished with gal- 
vanized finish unless some other finish is 
specified. Spring tension is adjustable to 
the individual door to which the Victor Door 
Closer is attached. Provision is made so door 
can remain open for a period when desired. 
is a VICTOR COOLER DOOR 


T RY Oo U T ON t re) F neces wae pee 


Victor Cooler and Freezer Doors 

these superior Door Closers on one of a 2 sg —* ped 
. Note the i . plants in the country, 

ene See ave aehyap aN? ia merable small plants. They possess 
temperature conditions. It will not take you every advantage of adequate it 
long to decide to equip your other doors sulation, exceedingly strong cof 
with Victor Door Closers. Be sure to tell us “om s struction and dependable hard- 
whether you want the Closer for a right or Op co y ware. Let us figure on your door re 
lefthand door. @ Correspondence Invited quir ts. Bulletins upon request. 





Victor Propucts Corporation 
HAGERSTOWN, MD. anana, it ta 1 st. vm 


—, 
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Refrigeration and Frozen Foods 


Frozen Food Legislation 


Speaker at Annual Convention of 
A. I. R. Says It’s Unjust 


Provisions of state cold storage laws 
that tend to destroy legitimate busi- 
ness competition were branded as un- 
fair and unjust by Dr. Harden F. Tay- 
lor, president of the Atlantic Coast 
Fisheries Corp., New York City, in an 


address at the twentieth annual meeting. 


of the American Institute of Refrigera- 
tion at Atlantic City. 

Dr. Taylor particularly scored legis- 
lation pertaining to time limits on foods 
in cold storage, and requirements for 
labeling and marketing perishable 
goods so preserved. He urged the del- 
egates present to crystalize sentiment 
within the organization to combat such 
unfair laws, and to present the truth 
about refrigeration to the public 
through the press and other media. 

“Refrigeration is the best and safest 
of all known preservatives,” he de- 
clared. “It takes nothing and adds 
nothing, and at the same time keeps 
the vitamines and nourishment value 
of food unimpaired. 


Time Not a Factor. 


“Misguided legislation in various 
states as to time limits for which cold 
storage goods may safely be kept 
are unfair. No scientific reason exists 
that goods may be unfit in 30 days. 
They may be so kept that they are 
wholesome for three years. 

“No owner will keep goods in storage 
any longer than economically necessary 
because of the charges and the risk of 
competition from the next season’s pro- 
duction. What is vastly more important 
is the condition of goods when it enters 
storage. The laws are silent on that.” 

The speaker criticized vigorously 
provisions in state laws which require 
the marking of cold storage goods and 
displaying of store signs reading, “Cold 
Storage Goods Sold Here.” 

Labeling Gives False Impression. 

“Such required labeling gives the 
prospective purchaser the implied warn- 
ing there is something wrong with the 
goods,” he said. “The imposition of 
blanket legal condemnation indiscrimi- 
nately on all foods preserved by the 
most perfect method known is a re- 
flection of popular distrust of the en- 
tire industry. 

“However, the industry can only 
blame itself for some of the popular 
distrust of frozen goods. Some have 
indulged in the practice of holding per- 
ishable foods until they have seriously 
deteriorated in the hope of selling them, 


and finally freezing them to avoid total 
loss. This practice can only be cured 
by self-discipline. 

Reduces Food Costs. 

“Refrigeration is a legitimate pub- 
lic service in that the supply of foods 
is increased by prevention of loss 
through refrigeration and the prices 
kept as low as possible through non- 
producing seasons.” 

Gardner Poole of Boston, Mass., 
president of the American Institute of 
Refrigeration, reviewed the past year’s 
activities and described the preserva- 
tion of perishable foods through refrig- 
eration as an art. He said the high 
standards of the industry merited pub- 
lic confidence. 

Manuel G. Durand, commercial at- 
tache of the Argentine Embassy at 
Washington, D. C., urged attendance 
at the Sixth International Congress of 
Refrigeration to be held in Buenos 
Aires in August, 1932. The Argen- 
tine, he said, is the country that offers 
the best opportunities for expansion in 
refrigeration. 


Storage in the Home. 

Other speakers were H. O. Davidson, 
chief engineer, Viscose Co., Meadville, 
Pa., who discussed the application of 
refrigeration to the manufacture of 
viscose and acetate rayon; Dr. C. L. 
Jones, vice president, Dry Ice Corpora- 
tion of America, whose subject was, 
“Dry Ice as a Transport Refrigerant” 
and Dr. Mary Pennington, perishable 
food specialist with the Associated Ice 
Industries. 

Dr. Pennington spoke on the storage 
of quick-frozen foods in the home. Do- 
mestic refrigerators capable of main- 
taining a temperature below 45 degs. 
Fahr. are sufficient protection, she said, 
for wrapped and packaged frosted foods 
for ordinary periods. She thought it 
lamentable that the impression should 
prevail that only homes with freezers 
are in a position to enjoy these prod- 
ucts. 

——%—_- 
PACKERS AT CHAMBER MEETING. 


Packers in attendance at the annual 
convention of the United States Cham- 
ber of Commerce at Atlantic City last 
week included F. S. Snyder, president 
of Batchelder, Snyder, Dorr & Doe Co., 
Boston; John R. Kinghan, chairman, 
Kingan & Co., Indianapolis; and George 
A. Casey, vice president, Wilmington 
Provision Co., Wilmington, Del. Others 
attending were Major E. L. Roy of 
Chicago, president Wm. Whitfield 
Woods of the Institute of American 
Meat Packers; Norman Draper, Wash- 
ington representative of the Institute; 
and Paul I. Aldrich, editor of THE 
NATIONAL PROVISIONER. 


REFRIGERATOR CAR SHIPMENTS. 


Railroad refrigerator car shipments 
are being well maintained and are now 
running counter to the downward trend 
of passenger and freight traffic, accord- 
ing to figures compiled by the City Ice 
& Fuel Co., Cleveland, O., large factors 
in the icing of refrigerator cars. Fruit 
and vegetable shipments, as reflected 
in these car movements, showed a sub- 
stantial increase in the first two months 
of this year, indicating that the rise 
in consumption of the past few years 
is being continued through the depres- 
sion. 

“While there is minor fluctuation in 
the movement of individual types of 
fruits and vegetables,” the company 
states, “the operating statistics of our 
refrigerator car icing division shows a 
steadily larger volume of this produce 
moving from the agricultural areas to 
the large Eastern markets. This fact 
is borne out by figures compiled by the 
U. S. Department of Agriculture. In 
both January and February nationwide 
carload shipments ran _ substantially 
ahead of the corresponding months of 
1930 and 1929. The total for the two 
months was 143,023 cars as compared 
with 131,064 in 1930 and 141,267 in 
1929.” 

oo 
FROZEN FRUIT JUICE SALES. 


New York, New Haven, Buffalo, 
Cleveland and Erie, Pa., are the five 
cities in which the distribution of frozen 
orange juice has been started by the 
ice cream and milk subsidiaries of the 
National Dairy Products organization. 

The first shipment of the new prod- 
uct, ten carloads of juice, totaling 
60,000 gallons squeezed from 2,500,000 
oranges, was made from the plant of 
the National Juice Corporation, Tampa, 
Fla., in March. Retail delivery began 
almost simultaneously in the selected 
cities. Full pages and smaller space in 
newspapers announced the availability 
of the new product. Getting the orders 
and reorders has been placed in the 
hands of solicitors and drivers exactly 
as are the sales of milk and other dairy 
products. 

.The addition of the frozen juice line 
is a natural one for the dairy com- 
panies. Orange juice and milk are first 
cousins on the breakfast table. Like 
milk and cream the product is perish- 
able. The dairy companies have the 
facilities for quick distribution. They 
can make it easy for the housewife to 
get her orange juice at the same time 
she orders her other breakfast essen- 
tials. 

The first day the campaign gets 





your sausage cooler 


Exactly the conditions 
you need to produce 
product just as you 
want it. No matter 
what your require- 
ments, THERMAL 
UNIT COOLERS will 
meet them. 


THE NATIONAL PROVISIONER 





COLD 


You can do the same. 
Send in rough sketches 
of your coolers and 
briefly outline your 
problems. We'll gladly 
offer suggestions, rec- 
ommendations — at no 
obligation to you. Write 





“United's Service” 
PE... 


STORAGE 


ROOMS 


today. 
Packers and sausage 


manufacturers all over 
the country are already 
securing the advan- 
tages offered only by 
THERMAL UNIT 
COOLERS. 


THERMAL UNITS 
MANUFACTURING CO. 


Pershing Rd. & Loomis St. 
Chicago, Ill. 




















under way in a city the milkmen leave 
copies of a booklet at every home on 
their route. The second day they de- 
liver a sample 4-oz. bottle of the new 
product. The third day they leave a 
folder which tells more about the ad- 
vantages of the new product and the 
ease with which it can be obtained. On 
the fourth day order blanks are left. 
——_-—- 


SELLING QUICK-FROZEN MEATS. 
(Continued from page 30.) 


to give the hotel and restaurant owner 
and club chef, etc., the information that 
will enable them to determine just how 
quick-frozen cuts fit into their business. 
In this the different cuts are described 
and tables are printed showing the 
number of cuts to a carton, the thick- 
ness of the cuts, the number of service 
portions per carton and the weight of 
each service portion. 

In another table, shown herewith, the 
cost per portion to serve frosted meat 
cuts and seafood is given, based on the 
current price per pound. Other pages 
of the booklet are devoted to informing 
the purchaser or prospective purchaser 
of frosted seafood the quantity neces- 


sary for 50 servings using various 
recipes. How best to defrost frozen 
meats and fish is also explained. 

This is the type of educational work 
that other packers who plan to put 
quick-frozen cuts on the market will 
find useful in building up demand for 
the product. It gives the information 
the prospect finds useful and valuable. 








SODA ASH 


CAUSTIC SODA 
LIQUID CHLORINE 
BLEACHING POWDER PURITE (rusep sopa asn) 


Methi. 


Get our piag . ne and 
specifications dn your next ob 





Mathieson Ammonia 
Anhydrous and Aqua 


CHLORINE PRODUCTS 
BICARBONATE OF SODA 
H T H (uyrocuiorite) 
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REFRIGERATION NOTES. 


Camden Rail & Harbor Terminal Co., 
Camden, N. J., it is reported, is plan- 
ning to erect pre-cooling plants at two 
points in Florida. 


St. Louis County Ice, Cold Storage & 
Supply Co. will build new buildings. 


- The new cold storage plant being 
built in Fort Worth, Tex., by the Texas 
& Pacific Railroad is nearing comple- 
tion. The date for the opening of the 
plant has not been set. 


The erection of a cold storage plant 
on the waterfront at Portland, Ore., is 
being agitated. 

Chillicothe Valley Poultry Associa- 
tion, Chillicothe, Tex., is attempting to 
have a cold storage plant erected. 

The cold storage plant of the Brooks- 
Boone Co., Fulton, Ky., was damaged 
badly by fire recently. 

Erection of a cold storage warehouse 
with a capacity of 50,000 barrels, is 
being given consideration by the busi- 
ness men of Hardin, IIl., and the fruit 
growers of Calhoun county. 

The cold storage plant of the Selah 
Fruit Growers Association, Selah, 
Wash., has been sold to the Yakima 
Fruit Growers Association, Yakima, 
Wash. 

Construction work will start shortly, 
it is announced, on a plant in Antelope, 
Calif., for the manufacture of lime and 
solid carbon dioxide. The plant will be 
erected by the California Lime & Prod- 
ucts Co. It will cost $750,000. 

A one-story pre-cooling plant, 55 by 
105 ft. will be ‘erected in Anheim, 
Calif., by the Golden State Citrus Prod- 
ucts Co. 


Works: NIAGARA FALLS, N.Y. 


+ utmost value and satisfaction. 


The f t 
facilities for prompt, efficient service guarantee to every Ammonia 
purchase’ 


Th MATHIESON ALKALI WORKS finz.} 


250 PARK AVENUE, NEW YORK CITY 
rane 


CHICAGO PROVIDENCE 
CINCINNATI 
SALTVILLE, VA. 


Plans are being prepared by the 
Norfolk Fruit Growers Association, 
Simcoe, Ontario, Canada, for a three 
story addition to its fruit handling and 


cold storage plant. The cost be 


about $100,000. 

Additional refrigerating machinery, 
including 47-ton refrigerating machite, 
has been added to the plant of the 
Delta Ice & Cold Storage Co., Vicks- 


burg, Miss. 
a 

LESS BROKEN EGGS MARKETED. 

Packing of broken eggs, including 
whites, yolks and mixed whites and 
yolks as reported by 58 firms in March, 
1931, and March, 1930, show a decline 
of more than 50 per cent for the 1931 
period. These totals are reported a 
follows by the U. S. Bureau of Agt- 


cultural Economics: 
% 


Change 
March, in 
1930. 1981, 


March, 
1931. 


Pounds of egg whites 


1,624,239 4,122,701 —006 
6,278,204 11,722,866 —464 


MER So cu elitaes ote 9,940,707 20,173,689 —607 


Stocks of frozen eggs in cold storage 
during each of the first four months of 
1931 compared with the same months 
of 1930 and the 5-year average, at 
reported as follows, in pounds. 

1930. 


pac 
Pounds of mixed egg 
whites and yolks.... 
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WHY BUY 


UN-GAYANCED 


REFRIGERATION 


Lipman “Balanced” Refrigeration 





wer 





for your plant costs little 


more to buy ...much less to use! 


UNBALANCED refrig- 
eration gets you one way or the other! 
Either it permits spoilage to devour 
your profits—or excessive machinery to 
inflate your costs! 





Consider the saving, then, with Lipman 
“Balanced Refrigeration” in your plant. 
Always enough cold for your peak de- 
mands—never too much equipment. 





an That’s the secret of “Balanced Refrig- 
a eration”—wherein Lipman’s skilled and 
i be competent engineers build a Lipman 
won machine, of the right size, into a com- 
chine, plete refrigerating system that con- 
f the . 
Ticks- forms to your needs precisely. Can you 
afford not to have such a “Balanced 
TED. Refrigeration” system in your plant?— 
uding it costs so much less to use! 
= A nearby member of Lipman’s nation- 
lecline wide staff of refrigeration engineers is 
Pd at your service—without obligation. 


igh Use the margin below to secure both his 


help and a free booklet of refrigeration 
cue facts, 


AUTOMATIC REFRIGERATION 





Ze, art 


af CENERAL REFRIGERATION SALES COMPANY 


4, $0.08 115 SHIRLAND AVENUE, BELOIT, WISCONSIN 
8, USE 
MARGIN FOR COUPON NAME | ADDRESS | 
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Demanded by consumers 
and retailers e 


Many food packers long ago sought the The eggs are 


aid of packages to make their products brought fo ; he 
widely known, trusted and demanded by mon ‘ s in rer pan 


consumers and retailers. Today, their 
products and packages stand out as lead- The low cut cell brings each 
ers in sales volume. Our thoughtful, intel- egg out—clearly to view. 
ligent, specialized meat products package They look larger—catch the 
service can be of value to you in placing eye, make sales and add to 
one or more of your products in the your profits. salesn 


well-known, called-for class. custor 
These cartons are real sales- sugge 


ESPECIALLY-BUILT PACKAGES FOR SAUSAGE MEAT ail ; check 
— LARD — CHILI CON CARNE — FROZEN FRUITS meen it will pay you to use amour 


them. Thic 
man 1 
dealer, 


such 


The Package That Read this partial list of users. a 
° a 

Sells Its: Contents They know the value of display. in 

On 


7 Swift & Company Armour and Company kee 
NONCTVICE (0. Morris & Co. Wilson & Co. ne 
a ee ne Cudahy Packing Co. Bowman Dairy Co. 


The National TeaCo. Piggly-Wiggly Stores ment, 

Beatrice Creamery Co. today ? 

The Fairmont Creamery Co. for af 

Kroger Grocery & Baking Co. Thos 
Washington Cooperative Egg & Poultry tud 

Association eee 


a reta: 
ELF-LOGKING| :: 


EGG ~* CARTONS#. it is 
Self-Locking Carton Co. 589 E. Minois St, Chicago diploms 
errors 


“THE BOX THAT SELLS THE EGGS’ Bo.” 
| ALLEN GREET EE AOR MTS EIST REGIE BES BE OE 
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A Page for the Packer Salesman 


A Weak Front 


Is Poor Tactics to Adopt When 
Collecting Accounts 


Collections are an old subject to 
the meat salesman, but an impor- 
tant one. 

And, like selling, there are 
always new phases and angles 
to it. 

In the following letter a meat 
salesman has a good idea on col- 
lecting that should be of some aid 
to other salesmen who want to 
improve their collection method. 
He says: 


Editor THE NATIONAL PROVISIONER: 

In a conversation with a competitor 
salesman recently, he remarked that 
his firm goes to considerable length to 
teach selling, and while it regards col- 
lecting as an important part of its 
salesmen’s work, it makes no efforts to 
show them how to do this job efficiently. 
I think this is true with many packers. 
Therefore, it is up to the salesman to 
teach himself. — 

As I see it, it is the salesman’s duty 
to present his statements to the retailer 
every week. He must do this in a 
diplomatic but in a firm way and never 
deviate from the method he adopts as 
the most efficient to get in the money 
promptly. 

Every item that is due on every 
statement should be checked by a 
colored pencil and added up. When the 
time comes for making collections the 
salesman should properly present the 
customer with the statement with the 
suggestion that each of the items 
checked are due, stating the total 
amount. 

This is usually as far as the sales- 
man needs to go, if he always holds 
himself in a dignified position with the 
dealer, for no retailer would interpret 
such a statement to mean other than 
that a check is expected for every dollar 
due, 

On the other hand, if the salesman 
keeps the statement in his pocket or 
hands it to the retailer with the state- 
ment, “How much can you pay me 
today?” there is lost every opportunity 
for a full payment of that account. 

Those who have taken this latter atti- 
tude with customers will get better 
results if they will be positive. When 
a retailer says he can not pay the 
entire amount but will pay on account, 
it is the salesman’s opportunity to 
diplomatically but firmly correct any 
errors he may have previously made 
along this line, by stating that the 


amount is due and that unless arrange- 
ments are made with the credit depart- 
ment at the plant, it is up to him to 
collect it. 

When the salesman makes it clear 
that his job is to collect the amount due 
and that he has no authority to collect 
on account or to extend the time of 
payment, he will meet with less resis- 
tance and will be able to keep his ac- 
counts cleaned up better. 

Yours very truly, 
PACKER SALESMAN. 
STEPPING ON THE GAS. 


You can’t coast up an incline; you 
must step on the gas if you expect to 
make the grade. This thought is 
brought out by a sales manager as 
follows: 

“How many times have you been 
driving along, the old car hitting on all 
cylinders and everything running 
smoothly, thinking of other things than 
how the car was running, and suddenly 
realize that you had hit an upgrade and 
that the car had lost its momentum? 

Too many times to recall, I am sure, 
and for that matter we are not inter- 
ested in the number of times, but the 
thing we are interested in is the fact 
that it invariably happens. Your car 
just naturally won’t keep up its speed 
unless you keep driving; helping it on 
the grades, holding it in the road and 
otherwise looking after it. And neither 
will your business. It’s a universal law, 
and any time the meat salesman loses 
sight of it he is due for a fall. 

“That’s what we have done on some 
lines of our business, running in high 
and as slick as a whistle, but the busi- 
ness has slipped away—where? Cer- 
tainly not to some other brand of ours, 
but to some competitive salesman who 
was watching his step. 


“This is one of the facts we might 
just as well face. We need not expect 
this business to come back to us unless 
we go after it. When your car loses 
its momentum you throw it in low and 
begin driving. This is what some sales- 
men will have to do to get their sales 
where they should be—throw her in low 
and begin driving in wy way they 
know how.” 


PUSHING QUALITY GOODS. 


This is a good time for packer sales- 
men to point out to retailers that high 
quality goods can be pushed profitably. 

Simply stocking these products, how- 
ever, will not do. They must be pushed 
with attractive displays and proper ad- 
vertising calling attention to them. 

Speaking on this subject recently a 
meat sales manager said: “So much 
meat merchandising is being done 
today on a price basis that high quality 
goods selling at a higher price naturally 
attract attention and, of course, atten- 
tion leads to sales among consumers 
who want the best there is and who are 
willing to pay for it.” 

One packer salesman who has been 
advocating to his customers that they 
put in a stock of high quality products 
reports very good results and sales of a 
larger quantity than usual of these 
products, particularly “ready-to-serve” 
specialties. 

Another says that the novelty of 
talking quality instead of price is 
enough to get retailers’ attention and 
interest, and that he has found his cus- 
tomers very receptive to the idea of 
stocking and pushing better than ordi- 
nary meats to consumers. And he says 
also that the retailers who have tried 
the idea find that it pays. 

as 


WHAT’S A MEAT SALESMAN? 


There are many definitions of what 
constitutes a salesman. They are being 
constantly formulated. Here is one of 
the latest and best: 

“Whether you like him or not, the 
fellow who sells is a salesman. 

“My hat goes off to and my heart is 
with the man who is a real salesman. 

“Popular? Not always. 

“Admired? Not always. 

“Loved? Not always. 

“Respected? Yes, by those who have 
the appreciation of work well done. 
The world respects a winner and wants 
to climb into his band wagon, and the 
mere fact that they want to do that 
thing is evidence that he sold ’em 
head over heels on himself, his product, 
his house and his program. 

“To the degree that a person gets 
and holds the cooperation of those he 
comes in contact with marks his suc- 
cess, provided, of course, it is along 


constructive lines that add to his cus- 
tomers’ as well as his own wealth and 


happiness.’ 
pe —— 


Do you want to help your retail cus- 
tomers improve = bookkee wr 
methods? rife NATIO 
PROVISIONER, Pe Colony Bldg., 
Chicago, Il. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption for February, 1931, as com- 
piled by the U. S. Bureau of Agricultural Economics, with — 


CATTLE, CALVES, BEEF, AND VEAL. 


3-year aver- 
age. 


Inspected ae: 


Calves. 
Average ) EF} weight: 
Cattle, Ibs. 
Calves, Ibs. 
Total dressed weight (carcass, ex- 
cluding condemned) : 
tx Ibs. 


Gured beef. 
Storage end "of month: 
beef, 


Exports:? M Ibs. 
Fresh beef and veal 
beef 


Cured 
Canned beef 
Oleo oil and stearin 
Tallow 
Imports: M lbs. 
Fresh beef and veal 
Beef and veal, pickled or cured. 
Beef, cann 
Receipts, cattle and calves* M Ibs. 
Price per 100 pounds: 
Cattle, av. cost for slaughter... 
Calves, av. cost for slaughter. . 
Cattle, good steers, 900 to 1,300 
pounds, Chicago 
Veal calves, yds 
Beef carcasses, good grade, 
eastern markets 
Veal carcasses, good grade, 
eastern markets 


HOGS, 


Inspected slaughter hogs, 

Carcasses condemn No. 

Average live weight, ‘Ibs 

Average dressed weight, lbs 

Total dressed weight (carcass, ex- 
cluding condemned), M Ibs 

Lard per 100 Ibs. live weight, 

Storage beginning of month: M Ibs. 


” por rk 
Pork. pickled, salted, and other. 
Prepared or preserved hams, 
shoulders and bacon 
Receipts of hogs* M 
Price per 100 pounds: 
Avera cost for slaughter 
At cago—Live hogs, med. wt. 
At eastern markets— 
Fresh pork loins, 10 to 15 Ibs. 
Shoulders, skinned . ‘ 
Picnics, 6 to 8 pounds 
Butts, Boston style. . 
Bacon, breakfast, No. Z sweet 
pickle cure, 8 to . pounds. . 
—. gop No. 2, 12 to 14 


February 
1930. 1931. 


561,211 559,409 
329,408 352,980 
4,503 3,728 
"B58 783 


975.25 
164.10 167.09 


532.22 533.42 
95.07 96.28 





age. 


1,318,498 
718,475 


9,587 
1,881 


962.67 
168.21 


519.07 
97.01 


961.66 


296,291 
31,236 


72,692 
26,328 


69,800 
25,798 


829 345 
654 571 
204 145 
3,386 

04 


296,411 
33,910 


52,130 
20,268 


678,518 

69,055 
65,161 
23,060 
60,484 


22 972 


-s,< 


461 


67,455 
23,279 


47,334 62,798 
22,666 


20,288 


736 
1,323 
422 


9,761 
375 
3,211 
621 
6,474 
1,303 3,026 


6.57 
8.21 


10.07 
12.41 


14,25 
13.38 


20.16 


11.69 


14.00 
11.30 


19.95 
22.14 


9.84 
8.46 


14.41 


15.83 22.94 

PORK, AND PORK PRODUCTS. 

4, oy 864 4,084,138 4,141,872 10,169,889 
11,152 27,166 


3,043 11,129 ’ ’ 
230, 92 231.02 234.24 228.24 
177.12 173.49 


174.75 175.25 
705,032 731,633 1,758,846 
15.26 16.00 


15.89 
178,695 215,422 
508,411 510,842 

62,624 


92,171 


217,942 
567,622 
111,914 


3,035 
24,6382 25,026 
1,112 1,868 
458 38] 
72,640 67,577 


135 
127 


146 
3,781 


10.39 
10.82 


16.14 


257,678 
614,396 
135,620 


1,771 


227,083 
572,458 
120,594 

3,576 


446 
9,352 
9.22 
9.46 


17.51 
15.00 
13.89 
17.98 


21.80 


21.72 


10.08 12.61 


SHEEP, LAMB, AND MUTTON. 


Inspected ape. sheep and 
lambs, 


Carcasses TEE No. 
Average live weight, 
—-_ dressed weight, 
tal dressed weight so, ex- 
cluding condemned), M Ibs. 
a lamb nae mutton: 


Beginning of month 
- End of month 
x! 


Im 


Ibs. 
Receipts of shee M . 
— per pode penis : 
verage cost for slaughter 
At Chicago— “ 
Lambs, 90 pounds down, good 
and choice* 
Sheep, medium to choice 
At eastern markets— 
Lamb carcasses, good grade.. 
Mutton, good grade 


11928, 1929, and 1930. 


“Including reexports. 


1,187,349 
1,312 
89.53 
41.79 


49,564 


223,294 
1,145 
88.64 
41.33 


50,511 91,633 


4,081 
8,573 


4,738 
4,293 


183 


4,667 
5,408 
101 


39 
1,803 


10.41 


363 
3,499 
13.27 
14.42 

7.69 


25.89 
14.91 


11.41 
5.53 


25.51 22.37 
14.53 12.58 


1930. 


1,274,004 
703,180 


9,476 
1,738 


973.48 
169.04 


528.37 
97.50 
667,557 
68,495 


74,961 
26,490 


” 
‘ 
9) 

« 


246 
063 
127 


i, 
6, 
1, 
1, 


394 
510 
10,124 
385 

1,661 

281 

5,272 
2,965 
9.95 
12.07 
13.98 
12.38 
20.22 
23.26 
9,035,500 
23,718 
230.15 
175.26 


1,579,366 
15.70 


161,886 
492,160 

134 
198,318 


538,016 
102/042 


302 


270 
8,501 


10.04 
10.33 


20.16 
16.68 
15.15 
19.81 
22.74 


22.50 
11,82 


2,412,420 
2,801 
89 


41.44 
99,853 
4,992 
5,038 
263 


76 
3,706 


11.26 
12.38 
6.02 


24.58 
13.68 


Total or average, January-February. 
3-year aver- 


1931. 
1,210,320 
732,226 
8,131 
1,689 


968.14 
170.78 


532.76 
97.73 


640,418 
71,434 
53,890 
19,952 
49,732 
20,278 

1,443 
1,178 
257 
7,504 
1,175 
709 


30 
1, 4 


243,255 


’ 


2,629 


40.90 
108,153 
4,379 
3,827 
104 


3Prior to July, 1930, lambs, 84 pounds down. 
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Meat and Lard Stocks 


Steady increase in accumulations of 
meat and lard at the seven principal 
markets are reported as of May 1, com. 
pared with a month ago, and in all 
cases except lard compared with a year 
ago. 

Pickled meat stocks increased more 
than 10,000,000 Ibs. during the month, 
and are the highest for this date in the 
past five years. Stocks of dry salt 
meats have been climbing, and are now 
well above a month and a year ago, but 
are under those of the same date jp 
1929 and 1928. 

Lard stocks make the best showing, 
being the smallest for any year of the 
past five except 1927, and are approxi- 
mately 65,000,000 Ibs. lower than the 
stocks on hand May 1, 1928 and 1929, 

Stocks of all meats increased: about 
17,000,000 lbs. during the month but are 
still well under those of May 1, 1928 
and 1929. 

With the exception of a year ago, 
stocks of regular hams are lower on 
May 1, 1931, than at any similar period 
in the past five years, but stocks of 
skinned hams are heavier. Both pickled 
bellies and- picnics compare favorably 
with the stocks of May 1 during the 
five-year period, while dry salt bellies 
and fat backs are in relatively large 
supply. 

A little improvement in the buying 
power of the general public would soon 
make rapid inroads on these stocks, 
The accumulations can be attributed 
only to curtailed consumption due to 
general economic adjustments, as hog 


supplies have paralleled fairly well 
eon of the same period in recent 


years. 
Stocks at Chicago, Kansas City, 


Omaha, St. Louis, East St. Louis, &. 
Joseph and Milwaukee, on April 30, 
1931, with comparisons, as especially 
compiled by THE NATIONAL PROov- 
SIONER, are reported as follows: 


Apr. 30,’31. Mar. 31,°31. Apr. 30,'30. 
Tot. S.P. meats.233,975,802 223,077, 599 186,587,707 
Tot. DS. meats. 70,381,601 42,642,190 
Tot. all meats. .329,933, oat 
PS. lard 44,828. 
Other lard 
Petal tare ....<4 
P. reg. hams. 
. sknd. hams 
bellies..... 6% 
. picnics. 
. bellies .. 
fat backs. 


. 48,621,176 41,186,314 
20,490,752 20,739,692 


cone imnine 


FROZEN MEAT FOR GERMANY. 

According to press dispatches if 
German newspapers, Denmark has taken 
official cognizance of the move that has 
been under consideration by the Reich 
stag to permit the importation of 
50,000 tons of frozen meat from 
tina, free of duty. The Reichstag 
previously voted in favor of this impor 
tation, but the Reichsrat vetoed the 
measure taking into consideration pre 
tests from various sections of 
German Republic. .Denmark’s pr 
is based on the contention that act 
would be a violation of the “most 
favored nation” clause in the 
between the two countries. 
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Provision and Lard Markets 


Trade Fairly Active—Market Weak— 
Lard at New Lows—Outward Move- 
ment Moderate—Hogs Weaker — 
Western Run Comparatively Light— 
Cash Trade Slow. 


Operations in hog products were 
fairly active the past week as far as 
the future market was concerned, par- 
ticularly in lard. Prices continued on 
the downgrade, both lard and hogs es- 
tablishing new season’s lows. Hedging 
pressure on lard was less aggressive 
than of late, although packinghouse 
selling, some speculative liquidation, 
and professional pressure continued in 
evidence. Scattered support and scale- 
down absorption made for modest de- 
clines, and about the middle of the week 
the market took on a slightly better 
tone, with indications of a temporarily 
oversold market. 

However, the situation was such as 
to tire out some of the longs, although 
commission house speculative sentiment 
continued to lean to the constructive 
side for the — pull. The outward 
movement of product was comparative- 
ly light. Complaints of slow cash 
trade, continued against the market, al- 
though routine business appeared fair 
on the whole. 

Slackness in meat trade continued to 
be complained of, and talk of fat backs 
going into the lard kettle continued. 
The Chicago lard stocks during the last 
half of April increased 8,944,000 Ibs., 
and for the month showed a gain of 
12,500,000 lbs. The supply totaled 
39,792,000 Ibs., compared with 27,294,- 
000 Ibs. the previous month and 44,143,- 
000 Ibs. on May 1, last year. 


Hog Prices Down. 


In a general way expectations are 
that the stocks will continue to increase 
during May, but some point out that 
the supply is still under a year ago, 
while foreign stocks are also compara- 
tively light. Should a broad continental 
business develop, the continent having 
been buying in a hand-to-mouth way 
for many months, the smallness of the 
present lard supply, it is contended 
would be quickly disclosed. 

The average price of hogs at Chi- 
cago at the close of last week was 7c, 
dropping to 6.75c on Monday, and com- 
paring with 7.05c a week ago, and 
10.10¢ a year ago. The average weight 
of hogs received at Chicago last week 
was 238 lbs., against 238 Ibs. the pre- 
Vious week, 232 Ibs. a year ago, and 
243 Ibs. two years ago. Receipts of 
hogs at western packing points last 
Week were 454,100 head, compared 
a 479,500 head the same week last 

The official exports of lard for the 
— ended April 25, were 8,762,000 
bs. against 10,750,000 Ibs. last year, 
send the exports January 1 to April 
5 rong ae Ibs., against 248,- 

; S. the same time a year ago. 
~Xports of hams and shoulders, inetd 
ate Wiltshires, for the week were 

000 Ibs., against 827,000 Ibs. last 
3286 bacon including Cumberlands, 

’ Ibs., against 2,511,000 Ibs.; 


WEEKLY REVIEW 


pickled pork, 59,000 Ibs., against 240,- 
000 Ibs. last year. 


Wholesale Prices Lower. 


In some provision quarters, it was 
said, the country is oming accus- 
tomed to the present hog price levels, 
as the latter were still paying their 
board. The spread between corn and 
hogs was slightly favorable to the 
raiser, but the remaining corn supplies 
in the country are comparatively small. 
One private expert has placed the farm 
reserves of corn on May 1 at 444,000,000 
bu., against 597,000,000 bu. a year ago. 

Wholesale prices of dressed beef 
dropped during April to levels 27 to 
32 per cent below those of a year ago, 
according to the monthly review of the 
Institute of American Meat Packers. 
Aimost all meats are now substantially 
lower than a year ago. Veal is 27 per 
cent lower at wholesale; fresh pork 
loins, from 10 to 15 per cent lower; 
smoked hams, from 14 to 20 per cent 
lower; smoked picnics, 30 per cent low- 
er. 

PORK—Demand was fair and the 
market about steady. Mess pork at 


New York was quoted at $24.50; 
family, $26.00; fat backs, $18.00@20.00. 

LARD—Domestic trade was moder- 
ate, and export demand was reported 
slow. The market, as a result, was 
easy in tone. At New York, prime 
western was quoted at $8.60@8.70; 
middle western, $8.45@8.55; city, 8%c; 
refined continent, 8%c; South America, 
9c; Brazil kegs, 9%c; compound, car 
_— 10% @10%c; smaller lots, 10%@ 
10%c. 








See page 51 for later markets. 








At Chicago, regular lard in round 
lots was quoted about May price; loose 
lard, 70c under May; leaf lard, 102%c 
under May. 

BEEF—Domestic trade was fair at 
New York, and the market ruled steady, 
although mess was purely nominal. 
Packet was quoted $14.00@15.00; 
family, $15.00@17.00; extra India mess, 
$32.00@34.00; No. 1 canned corned 
beef, $3.20; No. 2, $5.50; 6 lbs. South 
America, $16.75; pickled tongues, $70.00 
@75.00 per barrel. 








Hog Cut-Out Values Continue Good 


Smaller supplies of hogs at Chicago 
during the current week had a tendency 
to bolster prices but weakness in the 
product market overcame any strong 
tendency toward increases. Shipping 
orders were only moderate and prices 
were further influenced by the larger 
supplies of hogs at outside point. 

During the first four days of the 
week receipts at the seven principal 
markets were the same as those of a 
week earlier but at the 11 markets they 
were some 14,000 head lighter, were 
some 26,000 head smaller than in the 
same period a year ago but approxi- 


mately the same as the receipts of 


two years ago. 

There are indications that the old 
crop hogs are pretty well cleaned up 
and during the week the supply of 
packing sows at Chicago was not large. 

The relation of hog prices and green 


Boston butts 
Pork loins (bl: 
light 


Total cutting —_ (per 100 Ibs. live wt.).. 


Total cutting yiel 


these sums the live cost of hogs plus all 


160 to 180 
lbs. 


$7.77 

66.00% 

Crediting edible and inedible offal to the above total cutting values 
expenses, 


product values is better than it has 
been in a long time. While only a rela- 
tively small supply of 160 to 180 lb. 
hogs are cut, these hogs show a cut- 
out profit and the heavier averages 
show only slight losses. This is grati- 
fying, in that product going into cure 
or storage does not carry a handicap. 
An increase in consumer buying would 
soon improve the situation and quickly 
reduce the stocks of meat which have 
been accumulating steadily in recent 
months owing to subnormal demand. 

The following test is worked out on 
the basis of live hog costs and product 
prices at Chicago as shown in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE. While fixed credits and costs 
have been used, the test reflects the 
average situation as applies to most 
packers. Each packer will, of course, 
work out his own test, based on local 
costs, credits and the grade of hogs 
slaughtered. These figures apply to 
good grade butcher hogs. 


180 to 220 =. 225 to 250 275 to 300 
Ibs. Ibs. Ibs. 

$1.73 $1.65 
AT 42 
47 47 
1.64 1.40 
1.46 -63 
15 
14 
-96 
12 
16 


$6.85 

71.00% 
, and deducting from 
shown: 


$7.42 
68.00% 
the following results are 


+0 as 
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NEW CASINGS REGULATION. 


The use of hydrosulphite of soda in 
disinfecting animal casings offered for 
importation into the United States 
without certification will not be per- 
mitted after May 4, 1931, according to 
a recent order of the U. S. Bureau of 
Animal Industry. Such casings must 
be disinfected in a solution of hydro- 
chloric acid, being submerged in this 
solution for three quarters of an hour. 

The full text of the new order, 
which is listed as Circular Letter No. 
1703, dated April 23, 1931, is as fol- 
lows: 

“As the result of recent experimen- 
tation notice is hereby given that on 
and after May 4, 1931, the use of hydro- 
sulphite of soda as a disinfectant for 
animal casings offered for importation 
without certification, provided for in 
Circular Letter No. 1629 dated August 
5, 1929, will no longer be permitted. 
Accordingly, on and after May 4, 1931, 
Circular Letter No. 1629 will cease to 
be effective, and animal casings offered 
for importation without certification 
shall be disinfected in a solution of 
hydrochloric acid as prescribed in Cir- 
cular Letter No. 1501, dated November 
26, 1927, with the exception that the 
casings will be required to be sub- 
merged in the disinfectant for three- 
fourths of an hour instead of one hour.” 

The hydrochloric acid solution re- 
quired in Circular Letter 1501 is made 
as follows: Dissolve 90 lbs. common salt 
in 100 gals. of water and mix. Add 2% 
gallons C. P. hydrochloric acid contain- 
ing not less than 35 per cent actual 
HCl and mix thoroughly. The finished 
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dilomali2 TEMPERATURE CONTROL 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 


Stop spoiled prod- 


Write for bulletins. 
m in Temperature Control 


solution must contain not less than 1 
per cent actual hydrochloric acid. Not 
more than 175 lbs. of casings should be 
treated with 100 gals. of this solution. 


——e— 


EASTERN FERTILIZER MARKETS. 

(Special Letter to The National Provisioner.) 

New York, May 6, 1931. 

Tankage, both ground and unground, 
is accumulating in the East and prices 
are lower because of the lack of de- 
mand from either feeding or fertilizer 
buyers. Ground tankage is offered as 
low as $1.90 and 10c at some eastern 
points, while local productions are held 
at higher prices. Unground tankage 
has been sold at $2.00 and 10c basis 
f.o.b. New York and some inferior 
grades are offered at lower prices. 

Dried unground herring fish scrap 
has been sold in a limited way at $3.25 
and 10c f.o.b. fish factories, Virginia 
and unless prices improve in the next 
few months some of the eastern fish 
factories will not operate this coming 
season. 

Ground dried blood sold 
unit of ammonia f.o.b. 
Stocks are heavy for this 
year. 

The new prices have been announced 
for French and German potash salts 
for shipment between May 1 and De- 
cember 31, 1931, and will be as follows: 


In 200 1b. In 
bags. bulk. 


at $2.40 per 
New York. 
time of the 


Basis. 


Muriate of potash 80/85% 
KC; 80% KC, 


Sulphate of potash 90/95% 


$37.15 $35.55 


in svsecdesesenehve 90% Reo, “4828 ...:.% 
Sulphate of pota 
nesia 48/53% KO. % 7D, BWR ....<.: 
Manure salts min. 0% 
i shanvess¢sceonesnce 30% K20 19.15 
=. arte kainit min. 


All per ton of 2,000 Ibs. c.i.f. Atlantic and 
Gulf ports. Discounts are allowed beginning with 
11 per cent for prompt shipment, down to 2 per 
cent for December shipments. 
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PORK PRODUCTS EXPORTSs, 


Exports of pork products from prin. 
cipal ports of the United States during 
the week ended May 2, 1931: 



























HAMS AND a Ot INCLUDING 
WILTSHIRE 
J 
"Si ended "314, 
1931. 19$0. 1931. 1931, 
M lbs M Ibs. M lbs. M Ib. 
OEE SE ee ee ge 1,427 934 67: 
To Belgium ........ ese isos os " — 
United Kingdom .... 1,364 855 
Other Europe ...... “Kae Can . hex ae 
EY w4Gwape ss 0.3 o-'6 32 11 97 12% 
Other countries .... 31 68 2 334 





BACON, INCLUDING CUMBERLANDS. 



























TE kai ewdetscce 1,966 1,518 2,271 20.457 
To Gertaany ........ ere 32 "Bag 
United Kingdom ... 1,908 1,308 2.158 12,908 
Other Europe ...... ore 106 30 2'049 
“GRY By Sie Sie tae 10 e 10 3.599 
Other countries 53 72 73 1,358 

LARD. 

ND) iiegcsecavaoe 7,494 5,123 8,812 
To Germany ....... 1,621 1,366 1,564 =e 
Netherlands ........ 1,172 167 = 2,049 15,257 
United Kingdom..... 3,664 1,907 4,927 95,816 
Other Europe ...... 383 482 102 11,790 
MS Reise sans: 197 701 120 16556 
Other countries 457 500 50 39,008 

PICKLED PORK 

ree eee 75 131 65 5,867 
To v nited Kingdom. .... 4 23 «1,089 
Other Europe ...... 6 5 10 288 
CR cect c ee sicne 66 162 26 1,23 
Other countries .... 3 20 6 3,258 

TOTAL EXPORTS BY PORTS. 
Week ended May 2, 1931. 
Hams and 
shoulders, Bacon, Lard, —_ 
Mibs. M Ibs. M Ibs. Mlb 

OEE 1,427 1,966 7,494 vi} 
EES Ce eee 5 6 35 6 
EE eh boro'nnp 933 316 = =—2,290 » 
Pert Huron ........ 431 1, = r) 
New Orleans ...... 5s 559 3 
ff at 4,555 6 
Philadelphia ....... Ss a 

DESTINATION OF EXPORTS. 
mould di hg, Ee 
shoulders. 

Exported to: M Ibs. Mike 
United Kingdom (total)............. 1,364 198 
EE cetxccs answss onances babe 7330 
DER ident sis Cre wenns skewer eee 325 
— babpd i Se seen seeaeeeeeee 13 ge 

pakhbescdavess i¥sebaddeehie iH 

Othe United re 18 1 
Lard, 

Exported to: M i. 
Germany (Getal) ..... ..cccccceseseen de 1,621 
Pee ee 1,2 






a \ es 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to May 7, 1931, 
show exports from that country wer 
as follows: To England, 110,232 quar 
ters; to the Continent, 16,143 quarter. 

Exports of the previous week were 
as follows: To England, 158,691 quar 
ters; to the Continent, 9,831 quarters. 




















CUT YOUR 
GRINDING COSTS 


TEDMAN’S 
Mills are especi 





reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the daily 
clean-up which is required where edi- 
ble A cpreccstry are reduced. 


sises—5 to 100 H.P.—ca; 
ie oe Write 


STEDMANS FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, US.A. FOUNDED 1834 




















“A” Hammer 
ly adapted for the 


Gaally 

















ities 500 to 
‘or bulletin 301. 





SCRAP 
PRESS 
300 to 1200 Tons 
— Crackling — 


Ask us about them 


Dunning & Boschert 
Press Co., Inc. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 
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May 9, 1931. 


Tallow 


TALLOW—While no large trading 
developed in the eastern market the 

st week, the tallow situation con- 
tinued rather easy. For a few days 
there were rumors of sales of extra 
New York at 4c f.o.b. This lacked con- 
firmation, but finally sales at 4c f.o.b. 
were confirmed. These were said to 
have been of sufficient size to make 
the market, although evidently a small 
turnover. At any rate _there did not 
appear to be any particular demand 
from the larger soapers at the 4c level, 
and the market was easy at that fig- 
ure as a result. 

Producers, however, were not offer- 
ing freely at the lower level, apparently 
satisfied that increased offerings would 
not result in much nearby business. 
Surrounding conditions were such as to 
make for an unsettled feeling, with 
easiness in some competing oils and 
lack of stability in the financial mar- 


et. 
At New York, special was quoted at 
3%c; extra, 4c; edible, 5@5%ec nomi- 


nal. 

At Chicago, trade was quiet, but in- 
dications were that a closely sold-up 
position prevailed. On the other hand, 
there was a feeling that consumers’ re- 
quirements for the current month had 
been taken care of. At Chicago, edibie 
was quoted at 5@5%c; fancy, 4c; 
prime packer, 4%c; No. 1, 35% @4c; No. 
2, 3@3%e. 

There was no tallow auction at Lon- 
don this week. Argentine beef tallow 
at London, May shipment, was quoted 
at 21s 3d, off 3d for the week. Aus- 
tralian good mixed tallow, London spot, 
was unchanged at 22s 6d. 


STEARINE — Demand was _ rather 
slow at New York owing to quietness 
in compound trade. Stearine buyers 
were bidding 74%4c, while sellers were 
asking 744c, with the last business hav- 
ing passed at 75éc. 

At Chicago, stearine was quiet and 
easier. Oleo was quoted at 6%@7c. 

OLEO OIL — With domestic trade 
was limited and export interest slower, 
oleo oils were easier at New York, with 
packers offering more freely. Extra 
was quoted at 7%@7ec; prime, 6@ 
+ i according to seller; lower grades, 

Cc. 

At Chicago, trade appeared limited, 
and the market was barely steady. Ex- 
tra was quoted at 7c. 








See page 51 for later markets. 














GEO. H. JACKLE 
Broker 
Tankage, Blood, Bones, 


Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
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and Grease Markets 


WEEKLY REVIEW 


LARD OIL—With consumer demand 
rather quiet and raw materials weaker, 
lard oil was easy in tone at New York. 
Edible was quoted at 942c; extra win- 
ter, 9%c; extra, 9c; extra No. 1, 8%c; 
No. 1, 8%c; No. 2, 8c. 

NEATSFOOT OIL—Consumer de- 
mand in this quarter was hand-to-mouth 
in character, and prices were lowered 
somewhat. Pure at New York was 
quoted at llc; extra, 8%c; No. 1, 8%c; 
cold test, 15%c. 

GREASES—There was no particular 
activity in greases in the East the past 
week. The market ruling barely steady, 
being influenced by easiness in tallow 
and the holding-off attitude of soapers. 
Offerings were rather liberal at times, 
but sellers were not inclined to lower 
values in order to bring about business. 

Export interest in choice white was 
slow, and the trade was in an await- 
ing mood. While some routine business 
was reported, the indications were that 
buyers’ ideas on round lots were slight- 
ly under quoted levels. 

At New York, brown was quoted at 
3%c; superior house, 4c delivered; yel- 
low and house, 3%@3%c; A white, 
4%c; B white, 4@4%c; choice white, 
5% @5%ce nominal. 

At Chicago, the market for greases 
was a very quiet affair, with buyers’ re- 
quirements apparently satisfied for the 
current month. Sellers appeared to be 
closely sold up. At Chicago, choice 
white was quoted at 4c; A white, 3%c; 
B_ white, 35c; yellow, 3%@3%c; 


brown, 3c. 
te 


By-Products Markets 


Chicago, May 7, 19381. 
Blood. 


The market is quiet. 
ported at $2.00 per unit. 


Sales are re- 


Unit 
Ammonia. 
Ground and unground.................$2.09@2.20 


Digester Feed Tankage Materials. 


Some trading is reported at $1.75@ 
2.00 per unit. Offerings are light. 


Unit Ammonia. 
Unground, 11% to 12% ammonia... .$1.75@2.00 
Unground, 6 to 8% ammonia.......... 1.75@2.00 
TR Se A eee rae 1.50@1.75n 
Steam bone meal, special feeding. 
i ERP TT er 


Packinghouse Feeds. 


Prices show no change over last 
week. Prices are quoted on carload 
basis, f.o.b. producing plants. 


Per Ton. 
Digester tankage, meat meal..........$ @40.00 
Meat and bone scraps, 50%.......... @40.00 


Fertilizer Materials. 
The market for fertilizer materials 
continues very quiet. Producers are 
asking $2.00, but no trading is reported. 


Unit Ammonia. 


High grid. ground, 10@11% am........ $2.00 & 10cn 
Low gerd., avd ungr., 6-9% am........ 2.00 & 10cn 
lione tankage, low grd., per ton 15.00@16.00 

SIGCSE WOES esa avacas cee cushcwhe 2.00n 


Dry Rendered Tankage. 


The market appears easier. Packers 
are still asking 50c. 
Per Ton. 
Hard pressed and exp. unground, per 
OEE OG co tien s ccandbube ines $ 50@ .55 
Soft prsd. pork, ac. grease & quality 35.00@40.00n 
Soft prsd. beef, ac. grease & quality 30.00@385.00n 


Bone Meals (Fertilizer Grades). 


The bone meal market is showing 
little activity. Quotations are nominal. 


Raw bone meal for feeding.......... $ 32.00 
Steam ground, 3 & 50............... 20.00@21.00 
Steam, unground, 3 & 50............ 15.00@16.00 
Horns, Bones and Hoofs. 
Per Ton. 
Horns, according to grade.......... $75.00@150.00 
BE SE NOR ook ovccsspacncunanc 65.00@110.00 
CGE IRONS Suio a Se ewe tere boee wes 20.00@ 25.00 
UE. CRD ovis ale dnn ps Cesutenedae de 15.00n 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Not much trading, but offerings are 
not plentiful. 


Per Ton. 
CE isons i eix canes aah canes $28.00@30.00 
NE oh i oelds te + eerekhan dca tote 0% 42.00@45.00 
Hide trimmings (Old style).......... 28.00 
Hide trimmings (New style)......... 20.00 
8 ARSE cea arte gee 25.00 
Cattle jaws, skulls and knuckles..... 24.00@25.00 
Simms; whew: so ioss sess 5 vo eae 083 28.00 
Pig skin scraps and trim., per Ib..... 24%@ 2%c 


Animal Hair. 


The animal hair market continues 
quiet. Prices are nominal. 


Summer coil and field dried............ 14%@ lc 
Processed, black winter, per Ib.........5%@ 6e 
Processed, grey, winter, per Ib......... 4%@ 5e 
Cattle switches, each*..............000. 1%@ 1%c 





*According to count. 


~ fe 


INCREASED MEXICAN TARIFFS. 


Increases in tariff rates on lard, com- 
pounds and oleomargarine imported by 
Mexico, effective May 2, are announced 
by the U. S. Department of Commerce. 
In all cases except oleomargarine the 
rate has been doubled. 

On lard and compound in tank cars, 
the new rate is 20 centavos per net kilo 
(2.2 lbs.); on lard in other containers, 
such as tins and barrels, the rate is 30 
centavos per gross kilo. The new rate 
on compound and substitutes is 40 
centavos per gross kilo. The oleomar- 
garine rate is 80 centavos per gross 
kilo, an increase of 20 centavos. 

fe 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
May 1 to May 5, 1931, totaled 2,608,- 
884 Ibs.; tallow, none; greases, 210,000 
lbs.; stearine, none. 

Exports of lard for April were 27,- 
513,740 lbs.; greases, 1,608,000 lbs.; tal- 
low, 274,400 Ibs. 

















New York City 











THE KENTUCKY CHEMICAL MFG. CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 
Buyers of Dry Rendered Tankage 
(Cracklings) 

PORK or BEEF, SOFT or HARD PRESSED _ 
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TRADE GLEANINGS 

Refrigerating machinery has been in- 
alien te B. Sassen, jr., in his meat 
processing plant. 

The Duquoin Packing Co., Duquoin, 
Ill., has under construction an addition 
to its main plant. 

Plans are being prepared by the Wal- 
dock Packing Co., Sandusky, O., for a 
two-story addition to cost $40,000. 

An addition to cost $100,000 is being 
considered to the ) of the Albert 
Lea Packing Co., Albert Lea, Minn. 

A contract has been awarded by the 
Sugardale Provision Co., Canton, O., for 
the construction of a packing plant to 
cost $40,000 

Fire recently damaged the plant of 
the Galat Packing Co., Akron, O., to the 
extent of about $1,200. It originated in 
a smokehouse. 

Alberta Livestock Producers, Ltd., 
Edmonton, Alta., is considering the con- 
struction of a meat packing plant to 
cost about $75,000. 

Vincent Pisani, 225 Broadway, New 
York City, has been incorporated with 
a capital of $20,000 to deal in meat and 
live meat animals. 

A permit has been issued for the con- 
struction of an addition to cost $20,000 
to the plant of the Balentine Packing 
Co., Greenville, S. C 

A fire of undetermined origin re- 
cently practically destroyed the meat 

lant of Rose and Vail, Dewitt, Mich. 
The loss is estimated at $60,000. 

Manhattan Casing Co., 60 East 42nd 
st.. New York City, has been incor- 
porated to deal in animal casings. The 
capitalization is given as 200 shares 
of common stock. 

Crescent Packing Co., 4531 Gross 
ave., Chicago, Ill., has been incorporated 
to deal in food products of all kinds. 
The capital is given at $25,000. The 
incorporators are Sol and Gene Merd- 
inger and Samuel Schwartz. 

he mill of the Southland Cotton Oil 
Co., Chandler, Okla., has been closed, 
and it is said the suspension may be 
indefinite. The officials of the mill 
have been transferred to Oklahoma 
City where they will be connected with 
~ plant of the Southland Cotton Oil 


Associated Packers, Inc., Indianapo- 
lis, Ind., was incorporated recently with 
a capital stock of 3,000 shares of no- 
par value to deal in poultry, butter, 
eggs, hides and tallow. The incorpora- 
tors are O. L. Hoese, W. T. Dearmin, 
Carl Fear, H. A. Riffert, W. E. Smith, 
Guy Kendrick, O. P. Campbell, J. T. 
Christian and L. D. Trent. 

oo 


Watch the Wanted page for bar- 
gains. 


The Blanton Company 


ST. LOUIS 


Refiners of 
VEGETABLE OILS 


Manufacturers of 
SHORTENING 
MARGARINE 
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BANS YELLOW MARGARINE. 

Oleomargarine which is of the color 
of butter or which has even a slight 
degree of yellow will be prohibited in 
New York under an amendment to the 
agricultural law effective July 1, ac- 
cording to Berne A. Pyrke, commis- 
sioner, department of agriculture and 
markets. 


\ Announcement is made by Kenneth 


F. Fee, director of the dairy and food 
bureau, that inspectors will begin 
checking up on the sale of oleomar- 
garine on July 1. Retail and wholesale 
grocers are cautioned against stocking 
up with more of this commodity which 
has a yellow tinge or color than can 
be disposed of before that date. 

Oleomargarine, to be within the 
limitations of the state law, must be 
practically white in color, as a slight 
degree of yellow will bring it within 
the range of the provisions of the 
amendment. The amendment follows: 

“Within the meaning of the provi- 
sions of this article, oleomargarine or 
any similar substance shall be deemed 
conclusively to be in imitation or sem- 
blance of butter, when it has a yellow 
color similar to the color of butter, 
and such similarity shall be deemed to 
exist whenever the oleomargarine or 
similar substance has a tint or shade 
containing more than 1.6 degs. of 
yellow, or of yellow and red collec- 
tively, but with an excess of yellow 
over red, measured in the terms of the 
Lovibond tintometer scale or its 
equivalent.” 

Under the law as it will stand on 
July 1 the sale or use of anything but 
wagons A white oleomargarine will 

e prohibited. If this white oleo is 
served or used in restaurants as a 
substitute for butter, signs must be 
placed in conspicuous positions saying, 
“Oleomargarine used here.” Under the 
“law before the amendment was passed, 
restaurants were permitted to use or 
serve oleomargarine having a yellow 
color because of ingredients if the sign 
was in their place of business as re- 
quired and this information was on the 


bill of fare. 
a 


MARCH MARGARINE PRODUCTION. 
Margarine production during March, 
1931, as reported by margarine manu- 
facturers to the U. S. Bureau of In- 
ternal Revenue, was as follows: 
Mar., 1931, Mar., 1930, 
Lbs. Lbs. 





epee ee CCE 20,507,176 24,685,505 

Ere ie re rere 647,312 1,337,399 

NEE | asec asiccieccccecoe 21,154,488 26,022,904 
Xo 


PRICE INQUIRY RESUMED. 


Hearings in the Federal Trade Com- 
mission’s investigation of cottonseed 
prices, which has been under way for 
many months, was continued on May 
4 at Houston, Tex. A number of Texas 
producers and related interests were 
called as witnesses. 

anni ———— 
HULL OIL MARKETS. 

Hull, England, May 6, 1931.— (By 
Cable)—Refined cottonseed oils, 22s 3d; 
Egyptian crude cottonseed oil, 19s 9d. 
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MARGARINE MATERIALS USEp, 
Oleomargarine produced and the ma. 

terials used in its manufacture during 

March, 1931, with comparisons: 



















Mar., Mar 
Ingredients of un- 1931. 1830," 
colored margarine: Lbs. Lbs, 
PEE “ei dcovesasesuscvccnss 56, 168,353 
ED OEE sincesbuceuceein 11,886,757 18,674,453 
Cottonseed oil ............. 1,526,810 2,418 88 
Derivative of glycerine...... 15,447 9,680 
ED. WEEE weccccccccevce peeessus 2,025 
BM cc ccccccecccescccss 934 rr) 
— concentrate ....... cues re 1 
BNEEE GM wc cccccccesccess 2,790 ouem 
Neutral lard .....cccccccees 530,240 1,250,778 
| rr rr 1,658,172 2,619,454 
Oleo stearine ............... 427,295 509,911 
i” a ee 60,052 69,294 
PE GEE sadness cdpantvesess 497,994 41,467 
Palm kernel oil ............ ssssee-, 1,64 
SE AUER es'ocn sha sancdn ccd 371,287 344,204 
BRE Re cn See sas co. 66s dens aas 1,669,947  2,082'¢97 
CE cca awk pb 63.0505 4,725 oe 
Soda (benzoate of)......... 5,533 7.008 
eae 165,529 14,33 
MEE 54 ach nias anos De aesece 24,636,362 29,897,333 
Ingredients of colored 
margarine: 
NE ck pss os Sa ceceicnccces 816 1,570 
EE OUR 3.4% ann ecesene 199,368 480, 408 
BR cet cc toe dis scan sesanae 817 1.658 
CO ee »930 148,618 
Derivative of glycerine...... 21 By) 
EE RS 169,824 376,41 
Mustard Of] ....cccccvcsccee sosesecs 38 
OS EO ee 51,895 133,135 
Ge eric lisa sae cas v0 130,475 824184 
MOOD BUORTERE oon cc ccccceses 9,555 8,989 
pa se 5,458 7,285 
Palm Of] .....sccccecscccscs 29,530 8,817 
Peanut Of] ...........ceceee 6,866 19,00 
RSE a rer er 59,800 107,488 
Soda (benzoate of)......... 42 18 
Ee eee 188... ee 
ME oaks Lonacescsunkes 758,590 1,627,148 
Total ingredients for colored 
and uncolored .......... 25,394,952 31,524,481 
en os 





MARCH MARGARINE EXPORTS. 

Oleomargarine exports from th 
United States during March, 1931, 
totaled 65,546 lbs., according to the U.§. 
Department of Agriculture, compared 
with 66,908 Ibs. during the same month 
last year. Exports for the first thre 
months of 1931 total 166,202 lbs., con- 
pared with 188,412 Ibs. during the sam 
period in 1930. 

Most of the exports of a 
from the United States go to Mexic, 
Central America and South America 
During March, Panama was the bes 
customer, taking 19,988 Ibs. The Dut 
West Indies took 17,550 Ibs. and the 
British West Indies 14,020 Ibs. 


a 

MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., May 6, 1981. 
Trading was irregular in cottonseel 
meal today, the price being a 



























down. The market opened weak, the 
first sales of June being at $24.5), 
20c under last night. July sold # 
$24.50 and August at $24.15. Short 
covering in the late trading had 
effect of strengthening the 
prices rallied a little. Most of the buy 
ing was in June meal which ty 
$24.85. July sold on the close at $245. 
New lows were registered, however, 
fall meal, October and November sé 
ing at $23.85. 

Offerings in the Valley were a litte 
more free at slightly reduced 
but it was understood that the demasl 
in Memphis rae was better. Te 
May position held very tight, the resilt 
of which is forcing the p it 
May meal to about 50c a ton over 
price of July. 

The price of cotton seed was 
changed. Offerings are limited and 
ing is very light. 
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Vegetable Oil Markets 





Trade Moderate—Market Easy—Cash 
Demand Slow—Crude Barely Steady 
—_Lard at New Lows—Government 
Oil Report Awaited—Cotton Weather 
Unfavorable. 

A moderate volume of trading con- 
tinued one of the outstanding features 
in cottonseed oil futures on the New 
York Produce Exchange the past week. 
However, there was more commission 
house interest in the market, but main- 
ly in small lots. Operations were mixed 
on the whole, and without any par- 
ticular significance, the market display- 
ing an easy undertone, sagging slightly 
daily, with prices down to around the 
low point of the season. 

The local element pressed the mar- 
ket at times on outside weakness, and 
continued quietness in cash oil trade. 
Lard sagged to new season’s lows and 
continued one of the main unsettling 
factors in oil, although on the whole, 
there was little encouragement in the 
news in general. The weather in the 
South was rather unsatisfactory, but 
this failed to excite any broad outside 
buying, although there was evidence of 
absorption at times on climatic condi- 
tions. 

The irregular action in cotton, the 
white commodity also making new sea- 
son’s lows, served to distract interest 
from the showery weather in the South, 
the possibilities of a wet May, and a 
weevil scare. Local shorts in oil cov- 
ered on small breaks, but continued to 
receive encouragement from the peak 
position of the financial market. 

Consumptive Trade Slow. 


It continued apparent that consumers 
were inclined to operate in a hand-to- 
mouth way, apparently affected by com- 
a from the relative cheapness in 
ard and a tendency to await develop- 
ments. The Government oil report was 
anxiously awaited, although the aver- 
age expectations were that April dis- 
tribution would range between 250,000 


WEEKLY REVIEW 


and 270,000 bbls., against about 318,000 
bbls. last year. 

The smaller consumption, however, is 
not expected to disturb seriously the 
favorable statistical position of oil. The 
trade has almost unanimously express- 
ed the belief that the visible stocks in 
all positions on May 1 would continue 
to make a comparatively bullish show- 
ing. One observer expressed the be- 
lief that the carryover at the end of 
the season of oil, would run 200,000 to 
250,000 bbls. less than last year. 

The crude markets were rather quiet 
and more or less nominal, but crude 
oil, as far as futures were concerned, 
was having little or no influence. In 
the Southeast and Valley, the market 
was quoted at 6%c nominal. Texas 
was unquoted. 

The Chicago lard stocks during April 
increased 12,500,000 lIbs., totaling 39,- 
792,000 lbs. on May 1, against 44,143,- 
000 Ibs. a year ago. The fears of in- 
creasing lard stocks this month con- 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., May 7, 1931.—Cot- 
ton oil continues noticeably steady com- 
pared with other commodities, and the 
undertone is good. New Orleans con- 
tracts are 10 to 20 points lower than a 
week ago, with crude unchanged at 
63c lb. bid all directions. Mills gen- 
erally showing no interest. Unsold 
stocks of crude are extremely light, 
with four months to go before new crop 
starts moving freely. Meanwhile, crop 
scares or increased consumption can 
stiffen situation materially. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., May 7, 1931.—Crude 
cottonseed oil, 63gc; forty-one per cent 
protein cottonseed meal, $25.25; loose 
cotton seed hulls, $9.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., May 7, 1931.—Prime 
cottonseed oil, 6%c; forty-three per 
cent meal, $24.50; hulls, $10.00; mill 
run linters, 144@2%c. 


tinue in evidence, as owing to slack- 
ness in meat demand fat backs, it was 
said, continued to go into the lard 
kettle. 


Crop Progress Delayed. 

While sentiment is divided, those in- 
clined to the constructive side of oil 
are not inclined to take hold freely 
and are awaiting a clearer idea of the 
cotton acreage. However, they — 
constantly to the comparatively light 
oil supplies remaining and the fact that 
the lard stocks are still smaller than a 
year ago. The bearish element is not 
inclined to press oil in a broad way, 
although more or less confidence that 
it will be difficult for bulges to be main- 
tained until lard displays some recup- 
erative power. Both sides are watch- 
ing the weather closely, and it is ap- 
parent that continued showery weather 
this month would excite a decided in- 
crease in weevil reports. 


The weekly weather report stated 
that in general the past week was too 
cool for cotton. Planting advanced 
fairly well in the Mississippi Valley 
eastward, but germination has been 
slow. There has also been considerable 
complaint of seed not starting well, 
especially in Georgia. 

Some fields have been planted, to the 
northeastern portion of the belt, while 
chopping has begun as far north as the 
coastal plains of South Carolina. In 
Texas, early cotton is in rather poor 
condition. The stands are only fair, 
and there is much to be planted in the 
Northern part of the state. Planting 
has not yet begun in the Northwest. In 
Oklahoma, seeding has been retarded 
and germination is slow and mostly 
poor because of the cold wet soil. In 
the far southwest, the crop is doing 
well. 

COCOANUT OIL—Consumer de- 
mand was quiet and offerings fair, with 
indications that prices might be shaded 
on firm bids owing to further easiness 
in tallow and other oils. At New York, 
cocoanut oil, spot tanks was quoted at 
45%c; bulk oil for shipment, 4%c. 
Pacific coast tanks were quoted at 4% 
@4%c. 

CORN OIL—Demand was moderate, 
and the market was easier, some busi- 
ness having passed at 6c f.o.b. mills. 
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Trade generally was limited, and the 


Saturday, May 2, 1931. 


market later was quoted 6@6%c f.o.b. 

SOYA BEAN OIL—More or less in- Spot .... .... .... ..-- 725 a tate 
activity was the feature in this mar- See eee 740 a 750 
ket, but prices were steadily held. New ON cane: See ipess ores 7 50 a vase 
York tanks were quoted at 6%c. July caer eee Salk ews 763 a 766 

PALM OIL—While an easier tone Aug. .... ..... see tees 765 a 788 
and slightly lower prices prevailed in Sept. .... 38 775 773 775 a.... 
this market, consumers showed more BRS ae eae as 770 a 780 
disposition to take hold at the lower RE ae 740 a 761 
levels. It was rumored that 1,000 tons EERE eee 745 a 770 


were sold this week. At New York, \ 


Sales, including switches, 3 contracts. 


spot Nigre was quoted at 4%@4%c; Southeast crude, 63%c nominal. 


shipment Nigre, 3%c; spot Lagos, 5c 


Monday, May 4, 1931. 


nominal; shipment Lagos, 3%c; 12% 

per cent acid, 4%c; and 30 to 40 per Spot .... .... .... 2... 0... Bacse. 

cent acid, 4c. May .... 1 745 745 %736a T47 
PALM KERNEL OIL—The market June .... .... ........ 750 a 775 

was quiet and barely steady with con- July .... 1 760 760 760 a 765 

sumer interest light again this week. Aug. .... .... .... 2... 765 a 780 


Bulk oil at New York was quoted at 














4%ec. 

OLIVE OIL FOOTS—There was 
some betterment in demand, and a 
slightly steadier tone prevailed. Spot 
foots at New York were quoted at 
6%c. Shipment foots were quoted at 


5% @6c. 
; - hgacemeeeeanee OIL—Market nom- 
inal. 
SESAME OIL—Market nominal. 
PEANUT OIL—Market nominal. 
COTTONSEED OIL—There was no 
pressure of spot oil at New York, as 
supplies are light and steadily held, 
but demand was again quiet. Crude oil 
was quoted at 6%c nominal in all sec- 
tions. 
COTTONSEED OIL—Market trans- 
actions at New York: 


Friday, May 1, 1931. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Pe ssc. paknc oie sea’ 730 a. 

9 750 750 750a.... 
(NER SE aac E SE ees 755 a 1778 
NN Fa te na ss 764 a 768 
Se eG hi ae oe ae we 765 a 785 
SSS > 380 Tis Tao TT 
ie aa ic cae eae 770 a 775 
Me re wee 745 a 762 
etre) Rane ere te 750 a 1770 


Sales, including switches, 18 con- ~ 
tracts. Southeast crude, 6%c sales. 


irrrHy--~s 


The Procter & Gamble Co. 


refiners of all grades of 


COTTONSEED 
wT OlLw= | 


PURITAN—Winter Pressed Salad Oil 
BOREAS—Prime Winter Yellow 
VENUS—Prime Summer White 
STERLING—Prime Summer Yellow 
WHITE CLOVER—Cooking Oil 
MARIGOLD—Cooking Oil 
JERSEY—Butter Oil 











HARDENED COTTONSEED Oil—for Short- 
enings and Margarines 
(58°-60° titre) 





COCOANUT OIL 
MOONSTAR—Cocoanut Oil 
P & G SPECIAL—(hardened) Cocoanut Oil 


General Offices, Cincinnati, Ohio 











The Trading 
Authority 


Market prices based on 
actual transactions, and un- 
biased reports on the condi- 
tion of the markets, are 
given each day by THE Na- 
TIONAL PROVISIONER’S 
= MARKET SERV- 


Market prices and trans- 
actions on provisions, lard, 
sausage meats, tallows, 
greases, etc., at Chicago are || 
given, together with Board 
of Trade prices, hog market 
information, etc. Export 
markets also are covered. 

This service has become 
the recognized trading au- 
thority and is used by pack- 
ers, wholesalers, brokers and 
others as a basis for their 
prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the 
close of trading each day, 
and new subscribers are 
furnished with a handsome 
leather binder for filing the 
reports for record and com- 
parative purposes. Tele- 
graphic service (messages 
collect) is also available to 
subscribers at all times. 


If you want to keep posted 
on the markets every day, 
fill eut the coupon below and 
mail it. Subscription is at 
the rate of $1 per week, or 
$52 per year, payable in ad- 
vance: 


The National Provisioner, 
Old Colony Bldg., Chicago. 
Please send me information about 
the DAILY MARKET SERVICE: 
SN. 6 neuen Su 0465000 9R0 60004040 














Cable Address: _ “Procter” 
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Sept. .... 5 774 770 T73a.,. 
RS gee aera 765 a % 
BOOMs Brio" 5s4.050' Taleo Dawah 748 a 165 
hb hs nd take hee 745 a 4% 


Sales, including switches, 7 contraets, 
Southeast crude, 6%c nominal. 


Tuesday, May 5, 1931. 








2 TBS Sled Sere ares 0a 

may .:.. 2 740 740 736 a 7% 
NR scm Koeec see Gree 750 a 7% 
wumy.... 5 760 760 760a.... 
MN ca cage take. Seam 760 a 7% 
Sept. ..... 1 770 770 770a | 
sis Ge kane Tee Re 760 a 7% 
BM aes 8 sae? Since a ats 740 a 760 
Ms eis ee sie 405 ae 748 a 765 





Sales, including switches, 8 contracts, 
Southeast crude, 6%c nominal. 


Wednesday, May 6, 1931. 






OSS ER Ae ee rast 700 a ..., 
BEM So. s ake shea 728 a 74) 
DOMED aso Seas eink heme a 70 
July 3 757 755 757 a "9 
| SP Rees ers: a 
Sept. .... 7 768 766 767a 7% 
Race seve acne eee 760 a 
Se aS A 740 a 760 
ONES Seer me a," 748 a 70 





Sales, including switches, 10 con- 
tracts. Southeast crude, 6%c nominal 


Thursday, May 7, 1931. 









ONS Sa Tei Sa eee mie 120.8 J 
ae re gs Bear rea eer 728 a 738 
PED 5 o's SOR a 745 a 165 
BEE 0 kore - 05's wee 758 758 755 a Bo 
ST ee 760 a 70 
LS re 763 763 765 a Tl 
ASSES re ar a ee 763 a... 
NE nck Ses sous Saree 720 a 69 
DRE isis anaes Shee 740 a 16 














See page 51 for later markets. 

















COLORADO MARGARINE LAY, 

Oleomargarine sold, offered for sale 
or exchanged in Colorado will be taxed 
15c lb. under the provisions of a daw 
recently enacted, “except oleomargarine 
that contains 45 per cent or mor 
animal fats, with a 2 per cent tolerance, 
not including fish oil or fish fats.” Pay- 
ment of the tax will be by stamps 
affixed to the retail packages. 

The law further provides that mant- 
facturers and wholesale dealers in mat- 
garine must be licensed and pay 2 
license fee of $25 yearly for each 
of business. Wherever oleomargarine 
is offered to the public for consumption 
there must be displayed the sign “We 
Serve Oleomargarine.” 

Penalties for violation of the prov 
sions of the act are provided as follows: 
For the first offense, not less than $i) 
and not more than $500, for a second 
effense, not less than $500 and not mote 
than $1,000, imprisonment in the coumly 
jail from one to 12 months. 

~~ 


NIGERIAN PALM OIL EXPORTS 

Exports of palm oil from Ni 
during March, 1931, were 8,900 
tons, compared with 8,700 long to 
during the preceding month. 
on hand on March 1, 1931, totaled 
100 long tons. 

Exports of palm kernels during # 
same month were 19,600 long ? 
compared with 16,200 long tons aun 
February, 1931. Stocks on hand. 
March 1, 1931, totaled 13,500 long ¥ 
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THE NATIONAL PROVISIONER 


The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products were steadier the latter 
part of the week, notwithstanding the 
difficulty hog prices had in holding 
rallies. Commission houses and pack- 
ers buying of lard futures was believed 
to reflect a better cash lard trade. 
Sentiment remains mixed, with outside 
conditions against any upturn. 


Cottonseed Oil. 


Cotton oil was quiet and _ barely 
steady. Commission houses locals were 
on both sides. Crude 6%c nominal. 
Cash trade quiet. Weather unfavorable 
in the South. Better lard market has 
had little effect thus far. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

May, $7.28@7.40; June, $7.45@7.65; 
July, $7.59@7.60; Aug., $7.65@7.70; 
Sept., $7.69@7.71; Oct., $7.61@7.66; 
Nov., $7.25@7.59; Dec., $7.40@7.67. 

Quotations on prime summer yellow 
were: 

May, $7.15@7.40; June, $7.30@7.65; 
July, $7.35@7.50; Aug., $7.40@7.65; 
Sept., $7.50@7.60; Oct., $7.40@7.54; 
Nov., $7.25@7.55; Dec., $7.30@7.60. 


Tallow. 
Tallow, extra, 4c. 
Stearine. 
Stearine, 74 @7%ec. 
a 
FRIDAY’S GENERAL MARKETS. 


New York, May 8, 1931.—Lard, prime 
western, $8.60@8.70; middle western, 
$8.40@8.50; city, 8%c; refined conti- 
nent, 8%@9c; South American, 9%c; 
Brazil kegs, 95gc; compound, 10%4c. 


a 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, May 7, 1931.—General pro- 

vision market quiet and unchanged; 
hams, picnics and pure lard in fair de- 
mand; square shoulders very dull. 

Friday’s prices were as follows: 

Hams, American cut, 71s; hams, long 
cut, 77s; shoulders, square, 55s; picnics, 
52s; short backs, 70s; bellies, clear, 55s; 
Canadian, none; Cumberlands, 65s; 
Wiltshires, none; spot lard, 45s. 


—-—e— 
LIVERPOOL PROVISION STOCKS. 


Stocks of provisions on hand at 
Liverpool on May 1, 1931, with com- 
parisons, as estimated by the Liverpool 
Provision Trade Association, were as 
follows: 

May 1, 


May 1, 
1931. 


Apr. 1, 
1931. 1930. 


Bacon, lbs..........3,341,968 2,897,328 5,369,168 
8,560 


Hams, Ibs. pe 4 959.392 1,237,152 
Shoulders, lbs. ... - 38,552 94,864 96,632 
Lard, steam, tierces 490 470 36 
Lard, refined, tons. . 921 1,455 


sovnniesilpininees 
DANISH BACON EXPORTS. 


Exports of Danish bacon for the 
week ended May 2, 1931, amounted to 
6,805 metric tons, compared with 6,984 
metric tons last week, and 5,297 metric 
b~4 for the corresponding week of 


1,078 


APRIL HOG RECEIPTS LESS. 

Hog receipts at the 11 principal mar- 
kets of the country during April totaled 
1,960,000 head, compared with 2,073,000 
last April and 2,250,000 in April, 1929. 
The receipts for the month just ended 
compare favorably with April receipts 
in 1927, 1922, 1920 and 1917 but are 
well under those of the same month in 
the intervening years. 

For the four months ended with Aprii 
receipts totaled 9,670,000 head, com- 
pered with 9,923,000 head in the same 
period of 1930, and 10,377,000 head in 
the first four months of 1929. 

At Chicago receipts totaled 549,931 
head, compared with 522,281 last April 
and 558,859 in April, 1929. The aver- 
age weight of hogs was 239 lbs., com- 
pared with 240 lbs. in March, 236 Ibs. 
in February and January, and 234 and 
242 Ibs. respectively in April, 1930 and 
1929. 

The average price of hogs at Chicago 
for the month was $7.35 compared with 
$7.45 in March, $10.00 in April, 1930, 
and $11.50 in April, 1929. 

fe 
LEAVES ST. LOUIS MARKET. 


Announcement was made this week 
of the closing of the St. Louis offices 
of Kennett-Murray Livestock Buying 
Organization, which operates there un- 
der the name of Kennett, Sparks & Co. 
H. L. Sparks, vice president and gen- 
eral manager of the latter firm, will 
establish the firm of H. L. Sparks & 
Co. to continue order buying on that 
market. He is a widely-known order- 
buying authority, and has the confidence 
and friendship of a wide circle of live- 
stock and meat packing executives. 

Notice of the change is contained in 
the following letter sent to the trade: 


To Our Patrons: 


We have closed the office of Ken- 
nett, Sparks & Company, Incorporated, 
at National Stock Yards, IIl., generally 
known as East St. Louis, IIl., effective 
with the close of business May 4, 1931. 
After that date we will not be repre- 
sented on that market nor will we have 
any financial interest in any individual, 
partnership or corporation operating at 
that point. 

Mr. H. L. Sparks, formerly vice presi- 
dent and general manager of Kennett, 
Sparks & Company, Inc., has severed 
connection with our organization and, 
effective May 5, 1931, established the 
firm of H. L. Sparks & Co. He is sole 
owner of the new firm which will han- 
dle the buying of livestock just as he 
had been doing for our company. 

Having the utmost confidence in Mr. 
Sparks’ integrity and ability, we be- 
speak for him your fullest cooperation 
and continued patronage. 

Yours very truly, 
C. B. Heinemann, 
Service Manager. 
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CANADIAN BEEF FOR ENGLAND. 


Arrangements are under way for the 
shipment of from 400 to 500 head of 
prime beef cattle a week from the 
Canadian province of Alberta to Great 
Britain, provided plans of the British 
Consumers’ Cooperative, which is said 
to cater to nearly 20,000,000 people in 
the British Isles, are realized. Six car- 
loads of “red label” and other beef from 


Alberta have already been shipped to 
the British cooperatives, and represen- 
tatives of the company are consulting 
with Alberta officials and stockmen re- 
garding further shipments. The “red 
label” brand for beef was originated 
by the P. Burns Co. of Calgary many 
years ago. It was the pioneer effort 
in this country at grading beef in this 


manner. 
~ fe 
HIGHER GERMAN MEAT TARIFFS. 


A German decree raising the present 
import duties on lard and bacon, includ- 
ing fat backs, was signed recently ac- 
cording to cabled reports to the U. S. 
Department of Commerce. On lard, the 
new rate is 10 marks per hundred kilos, 
compared with the present rate of 6 
marks per hundred kilos. On bacon, 
including fat backs, the new rate is 20 
marks per hundred kilos, present rate 
14 marks per hundred kilos. 

Although the decree authorizing 
these increases is signed, the effective 
date is undecided. 

The import duty on live hogs has 
also been increased to 40 marks per 
hundred kilos, effective from May 10 


to November 1, after which the present 
rate will again be effective. 








NOTICE TO CONTRACTORS. 

New sealed proposals will be received 
at the office of J. D. Phillips, Business 
Manager, Administration Building, The 
University of Wisconsin, Madison, Wis- 
consin, up to 3 P. M., May 21, 1931, for 
equipment for the Animal Research 
Laboratory at The University of Wis- 
consin, in accordance with the plans 
and specifications prepared by Arthur 
Peabody, State Architect, the original 
bids being rejected. 

Plans and specifications may be seen 
at the office of the Builders Exchange 
in Milwaukee and may be obtained from 
Prof. J. D. Phillips at the above ad- 
dress on deposit of $10.00. 

Address your bid to Prof. J. D. Phil- 
lips at the above address and mark on 
the envelope “Bid on Equipment for 
Animal Research Laboratory.” 

The Regents of the University of 
Wisconsin reserve the right to reject all 
bids or any bid which is defective or 
which in the opinion of the Board will 
be insufficient to carry out the work 
under the terms of the contract or 
specifications or to accept any bid which 
will be to the best interests of the state. 

A certified check to the amount of 
10 per cent of the bid will be required 
with each proposal. 

THE REGENTS OF THE UNI- 
VERSITY OF WISCONSIN. 
By J. D. Phillips, 
Business Manager. 
Madison, Wisconsin 
May 7, 1981. 
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Live Stock Markets 


CHICAGO 


(Reported by U. 8. Bureau of Agricultural 
- Economics. ) 


Chicago, IIl., May 7, 1931. 


CATTLE—Compared with a week 
ago: Fed steers and yearlings, 25@ 
50c lower, weighty bullocks showing 
most downturn; better grades all repre- 
sentative weights off more than com- 
mon and medium offerings, common 
light steers ruling weak to 25c down. 
Excessive receipts finally broke the 
market after two weeks of rather ac- 
tive buying. A reactionary trend in 
dressed prices a contributing factor. All 
grades weighty steers are now as low 
as at any time this season, — 
top being around $8.75. Strictly choice 
1,321-lb. bullocks sold up to $9.75 he- 
fore the mid-week break, stoping at 
$9.25 on the downturn; extreme top 
long yearlings, $9.75, but numerous 
loads fat weighty steers $7.25@7.75. 
Light heifer yearlings, about 25c lower 
for week; butcher heifers and other she 
stock, mostly steady; bulls, weak to 15c 
lower; vealers strong. 

HOGS — Prices fluctuated sharply 
during the week under review, last 
week’s closing top being $7.60, with 
$7.50 reached on Wednesday of this 
week. Local packers bearish through- 
out the period, price advances mostly 
result of shipping demand and curtailed 
receipts. Late bulk, 140 to 210 lbs., 
$7.10@7.25; most 220 to 260 Ibs., $6.85 
@7.10; 270 to 330 Ibs., $6.40@6.75; bulk 
desirable packing sows, $5.75@6.00. 
Supply pigs very light; demand for 
+ ma broad; bulk late, $6.90@ 

SHEEP—Compared with one week 
ago: Fat lambs, mostly 25@50c high- 
er, inbetween grades up most; sheep 
about steady. Old — woolskins 
reached $10.25 on mid-week peak, high- 
est since last August. Today’s mar- 
ket sharply lower, however. Closing 
bulks: Good and choice wooled lambs, 


$9.25@9.50; few loads, $9.65@9.90 to 
outsiders; clippers, $8.25@8.50; best, 
$8.75; native springers, $10.00@11.00. 
Ewes very scarce, few wooled, $3.00@ 
3.50; shorn kinds, $2.00@3.00; Cali- 
fornia springers earlier in week, $11.00 
and $11.25. 
4 = 


KANSAS CITY 
(Reported by U. 8. Bureau of Agricultural 
Economics. ) 

Kansas City, Kan., May 7, 1981. 

CATTLE—A continued liberal move- 
ment of fat steers and yearlings out 
of Corn Belt feed lots this week 
prompted further price declines. light- 
er weights of fed steers, 1,150 lbs. down, 
are mostly 25c lower than a week ago, 
while strong weight steers and light 
yearlings slumped 25@50c. Demand 
was fairly broad for well finished light- 
weight steers and yearlings, but narrow 
for heavy beeves. Choice 920-lb. year- 
ling steers topped at $9.00, choice me- 
dium weight steers realized $8.25 and 
choice heavy steers brought $8.15. Bulk 
of fed steers and yearlings turned at 
$6.50@8.00, with common to medium 
Texas grassers from $5.00@6.35. Cows 
were steady to 25c lower, the full loss 
on the better grades. Bulls were easier; 
while vealers ruled 50c lower, with the 
top at $8.00. 

HOGS—Although prices on hogs 
have fluctuated from day to day, cur- 
rent quotations are little changed with 
a week ago. There was some strength 
on the lighter weights, and strong 
weight butchers are steady to 10c low- 
er. Bulk of 140- to 230-lb. averages 
sold today from $6.65@6.80 and 240- 
to 325-lb. butchers went at $6.10@6.60. 
Packing sows closed steady to 10c low- 
er, with most of the throwouts selling 
from $5.00@5.50. 

SHEEP—Spring lambs and_ fed 
wooled lambs show upturns of 25@40c 
compared with last Thursday, while 
clipped offerings are little changed. 





« 


Announcement 


« 


KENNETT, SPARKS & COMPANY 


INCORPORATED 
National Stock Yards, Illinois 


Ceased Operations May 4, 1931 





After that date this organization will 
not be represented on that market. 


W. L. Kennett, Louisville, Ky. 


F. L. Murray, Nashville, Tenn. 


C. B. Heinemann, Washington, D. C. 





K LIVE STOCK BUYING ORGANIZATION Y 
; 3 Vv 
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May 9, 1931, 


Present values on fat lambs, however 
are 50c lower than Wednesday, the 
week’s high spot, when fed woolsking 
scored $9.85. Arizona springers reached 
$11.35, and fed clippers brought $8.49 
Mature killing classes of sheep closed 
on a steady to 25c higher basis. 
he 


OMAHA 

(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Omaha, May 7, 1931, 

CATTLE—Prices on fed steers and 
yearlings worked higher early in the 
week under broad demand from all 
quarters, but later the upturn was lost, 
and current prices show very little 
change from the close of last week. 
Heifers held about steady, and cows 
closed the week sed steady to as much 
as 25c higher. Bulls are strong to 25¢ 
higher, heavy beef bulls up most. Veal- 
ers are strong to 50c higher, with prae- 
tical top reaching $9.50. The week's 
top price of $9.00 was paid for several 
loads, including both weighty steers and 
light steers. 

HOGS—An uneven distribution of 
supplies resulted in sharp fluctuations, 
with comparisons Thursday with Thurs- 
day about balancing. Light hogs steady; 
packing sows, 15@25c lower. Thurs- 
day’s top held at $6.75, with the fol- 
lowing bulks: 160 to 225 lIbs., $6 
6.75; 225 to 260 lbs., $6.25@6.50; 260 to 
300 Ibs., $6.00@6.25; 300 to 400 lbs, 
$5.75@6.00; packing sows, $5.15@5.35; 
stags, $5.25@5.75. 

SHEEP—A two-way market ruled in 
the slaughter lamb trade, prices reach- 
ing the highest point on Wedn ; 
market breaking Thursday. Com 
sons Thursday with Thursday on lambs 
show a 25@50c advance; matured sheep 
steady. Thursday’s bulk medium to 
choice California spring lambs, $9, 
10.25; extreme top, $11.15; fed wi 
lambs, $9.00@9.35; week’s top, $9.75; 
fed clipped lambs, $8.25@8.35; top, 
$8.60; week’s top, $8.75; choice shom 
yearlings, $7.25@7.50; good and choite 
shorn ewes, $2.00@3.00. 

a os 


ST. PAUL 


(By U. 8. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., May 6, 1981. 
CATTLE—A dull dressed trade and 
fairly generous runs made for a lower 
trend at all markets, the decline here 
figuring unevenly 10@25c for the week. 
Top steers offered were fairly long fed 
matured kinds which scored at 
bulk all weights comprising medium t 
good grades going at $6.25@7.50. Beef 
cows, $4.00@4.50; choice offerings 
the lightweight order, $5.00; butcher 
heifers bulking at $5.25@6.50; year 
lings, to $7.50; cutters, $3.25@3.1; 
bulls, $3.50@3.75; vealers, $7.00@9.50. 
HOGS—A slightly higher trend ruled 
for hogs following decreased | 
values averaging 10@15c over 
Wednesday, with better 140- to 
weights selling at $6.75@7.00, the latter 
being the day’s top. Hogs a 
230 to 250 Ibs. cleared at $6.50 
250 to 325 Ibs., $6.00@6.50; packing 
sows, $5.50 mostly; pigs and 
weights, $7.50. 
SHEEP—No change has been notel 
for lambs, desirable shorn offerit 
selling today at $8.00@8.50; 
wooled selections, ‘$8.50@8.75; ewe 
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ST. LOUIS 


(Reported by bg = of Agricultural 
East St. Louis, Ill, May 7, 1931. 


CATTLE—Compared with week ago: 
Steers sold mostly 25c lower, a few off 
more; mixed yearlings and heifers 
under $6.50 steady; all others, 25@50c 
lower; cows, 25c lower; vealers, 25c 
higher; other slaughter classes steady. 
Bulk of steers earned $6.35@8.00, with 
top yearlings scoring $8.65 and best 
matured steers $8.25. Most fat mixed 
yearlings and heifers brought $7.00@ 
8.25; medium fleshed kinds, $6.50@7.00, 
top heifers landing $8.75. Most cows 
cashed at $4.50@5.25; top, $6.00; low 
cutters, $3.00@3.50. The period closed 
with best medium bulls $4.50; vealers, 
$8.75. 

HOGS—Hog prices, after advancing 
the fore part of the week, lost all 
earlier gains in Thursday’s session, 
closing weak to 15c lower. Sows main- 
tained part of the advance, figuring 10 
@l5ic above a week ago today. Receipts 
were lighter than for the first four days 
last week and the corresponding period 
a year ago. Hogs averaging 210 lbs. 
down varied from $7.00@7.15 late, with 
an early top of $7.35 and a top for the 
week of $7.50. Weights from 220 to 
270 lbs. varied late from $6.65@7.00 
and some 280 to 330 lbs. went from 
oer. Sows closed at $5.60@ 
5 


SHEEP—Lighter receipts of lambs 
caused an upturn in prices early this 
week but which was entirely dissipated 
in today’s trade, all classes closing 
steady with one week ago. Springers 
sold from $11.50 downward during the 
period, some wooled lambs upward to 
$9.00 and $9.50. Top clipped lambs 
registered $8.75, Texas clippers ranging 
downward to $6.25. Some aged wethers 
scored $3.50. Fat ewes are quotable 
from $3.25 down. Sheep went un- 
changed throughout the period. 


eae 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Sioux City, Ia., May 7, 1931. 
CATTLE—Under heavier late re- 
ceipts, beef steers and yearlings gen- 
erally lost the recent advance, while 
plain weighty beeves showed weak to 
25c lower values than a week ago. 
Choice yearlings topped at $9.00, nu- 
merous loads scored $8.50@8.75, and 
the bulk cleared at $6.50@8.25. She 
stock settled back to a steady basis; 
choice light heifers ranged up to $8.00, 
and several full loads cashed at $7.10 
‘ Beef cows bulked at $4.50@ 
5.25. Bulls ruled strong to 25c higher, 
and medium kinds went freely at $3.85 
@4.10. Vealers advanced 50c to $1.00, 

and packer paid up to $9.00 readily. 
HOGS—Sharp fiuctuations brought 
mid-week average swine prices to a new 
low level for the season. Better grade 
butchers netted 15@25c losses for the 
Week, with inferior kinds showing fur- 
ther decline. The bulk of good to choice 
light and medium weights brought $6.25 
60, and most 250@850 Ibs. cashed 
$5.75@6.35. Packing sows closed steady, 

mainly $5.25@5.50. 

SHEEP—Most classes were in urgent 
d early, and spring lambs con- 
advance, but old crop lambs 
ruled dull at the close. Old crop lambs 
25@50c, with spring lambs as 
much as 75¢ higher for the week. Best 
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woolskins sold mainly $9.10@9.65, clip- 

rs $8.00@8.50, and California spring 
ambs $10.50@11.00, later price top at 
close. Shorn mutton ewes continued 
salable at $3.00 down. 


he 


THE WEEK IN HOG FUTURES. 


Transactions in the hog future mar- 
ket are reported by the Chicago Live- 
stock Exchange for the week ended 
May 8, 1931, with totals from the open- 
ing of future trading on March 1, 1930, 
to date, as follows: 


Week ended Since March 1, 
May 8. 1930. 


Pounds sold ......... 214,500 2,161,000 

eee 1,020 87,430 
Contracts sold ...... 13 1,221 
Hogs delivered ......  ....0. 17,725 
Pounds delivered .... ...... 4,028,070 
Av. wt. hogs delivered ...... 242 


Active quotations on future contracts 
for the week ended May 8, 1931: 
SATURDAY, MAY 2, 1981. 
MONDAY, MAY 4, 1931. 
No transactions. 
TUESDAY, MAY 5, 1931. 
eV ediaececs’ $7.80 $7.75 $ 7.75 
WEDNESDAY, MAY 6, 1931. 
No transactions. 
THURSDAY, MAY 7, 1931. 
No transactions, 
FRIDAY, MAY 8. 
zl vide veavows $ 8.00 $ 7.65 


ennai persian 


U. S. INSPECTED HOG KILL. 

Hogs slaughtered under federal in- 
spection at nine centers during the 
week ended Friday, May 1, 1931: 


- $ 8.00 


Sept. 


Sept. 











Week Cor. 

ended Prev. week, 

Mayl. week. 1930. 
CR 8 inc cacicn se aignde 110,741 126,206 116,860 
Kansas City, Kan......... 39,234 997 40,212 
PEE TOROS 35,721 45,898 31,131 
*Kast St. Louis.......... 4 59,670 57,901 
ne AE ene 30,141 31,120 23,786 
3, Er ere 40,717 44,962 672 
BE FOIE n iiecececicecses 20,578 21,191 19,481 
Indianapolis ............ 20,921 20,532 ,096 
New York and J. C....... 30,081 29,276 29,544 
TG cc ke wewedesvesas 391,293 432,841 386,773 


*Includes St. Louis, Mo. 
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CORN BELT DIRECT TRADING. 
(Reported by U.S. Berean of Agricultural 


Des Moines, Ia., May 7, 1931. 


Compared with a week ago, there is 
very little change in the prices of hogs 
received direct at 24 concentration 
points in Iowa and 7 packing plants in 
Iowa and Minnesota. Receipts were 
light following Monday’s big run. Pack- 
ers bought indifferently. Bulk 170 to 
220 lIbs., $6.50@6.70, a few at $6.75; 
230 to 260 lbs., mostly $6.25@6.50; 270 
to 340 lIbs., $5.85@6.30; packing sows, 
mostly $5.00@5.25, a few light weights, 
$5.50 and above. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants for week ended Thurs- 
day, May 7, with comparisons: 





This Last 

week. week. 

Friday, May 1..........++0+ 15,300 11,800 
Saturday, May 2.........+.- 500 11,700 
Monday, May 4.......-++++ 59,500 35,300 
Tuesday, May 5........++++ 11,600 12,600 
Wednesday, May 6........ 11,500 26,700 
Thursday, May 7.........-++- 15,600 27,400 
Unless otherwise noted, ce quotations are 


based on transactions cov g truck hog deliv- 
eries and hogs received by rail that have access 
to feed and water before weighing. 


a el 
RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended May 2, 1931: 





























At 20 markets: Cattle Hogs. Sheep. 
Week ended May 2...... 231,000 511,000 467,000 
Previous week ........++ 194,000 549,000 471,000 
TE. cccvscveciecesceneves 205,000 545,000 361,000 
BEE oi canniasecnceddest aa 222,000 643,000 328,000 
WBS ccccccctcccoceccecs 254,000 590,000 289,000 
WOE ccc vessceseccvcton 227,000 612,000 229,000 

Hogs at 11 markets: 

Week ended May 2........csccccccceccees 454,000 
Previous Week .....ccccccecccccccccccccece 474,000 
SOD cc ccbadccceveccethcerscecntewenuenwe 481,000 
WE. cacaccecceccndccduveeedndedcentean hee 546,000 
GEE vicgwiccetwacsccesdadectrvadccwenmenn 501,000 
DEE gi cécdccceasnedecencabannssteaeeneeun 533,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended May 2...... 168,000 383,000 338, 
Previous week ........+. 153,000 400,000 341,000 
SE ye camesk siesievoscele 151,000 419,000 274,000 
WO oc cc cccvcscccccsacs 55,000 472,000 246,000 
TEE écccaseseaecseceenae 179,000 000 
SEs ce tah skaneecens eee 63, 457,000 168,000 











% 


H. L. SPARKS 








H. L. SPARKS 


NATIONAL STOCK YARDS, ILLINOIS 


Announcement * 


NATIONAL STOCK YARDS, ILLINOIS 


Was Established May 5, 193! 


The new firm, of which H. L. Sparks is the 
sole owner, will buy on order and deal in 
livestock on that market. 


Mr. Sparks was vice-president and general 
manager of Kennett, Sparks & Company, 
Inc., from its formation until its with- 
drawal from the market, and respectfully 
solicits the patronage of all packers. 


HARRY LEE SPARKS, Sole Owner 


& COMPANY 


& COMPANY 
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LIVESTOCK PRICES AT LEADING MARKETS. CANADIAN LIVESTOCK PRICEs, ] 
Livestock prices at five leading Western markets Thursday, May 7, 1931: See .: oo ee for livestock Pare 
Hogs (Soft ont meant. at leading .Canadian centers week center 
"Ss = byt 4 ~ CHICAGO. E.8T. LOUIS. OMAHA. KAWNS.CITY. 8T.PAUL. ended April 30, 1931, with compari al 
1. I, (40 160 Ibs.) gd-ch...... --$ 1.00@ 7.90 § 7.15@ 1.35 $ 6.50@ 675 $ 6.50@ 6.75 $ 6.90@ 7.00 are reported by the Dominion Liv a 
It. (160-180 Ibs.) gd-ch.. 710@ 7.30 7.25@ 7.35 6 6.75  6.65@ 6.80 6. 7.0 Stock Branch: 
ee Sale ck TET RET ABE SE SUBSE Re ie 
(220250 Ibe.) gd-ch.s.t en. 690g 715 6.90@ 7.20 6.25@ 6.75 Gabe G80 640g 6.80 SURES Craeee. sis 
: wy. wt. (250-290 Ibs.) gd-ch... 6. 6.90 6.65@ 6.95 6 6.40 6.15@ 6.50 6.10@ 6.55 Up to 1,050 lbs. anift 
ecm Gedy mas: teeth fag iy outs tate Be Ee som Se 
Site. pigs (100-130 Ibs.) s : 6e0@ 118 715@ 78 850G 100 600@ 7.50 ended Prev. Week, pac 
cost & wt. Thurs. Thy aa 6.90-245 Ibs. 7A11-211 Ibs. 6.30-257 lbs. 6.61-230 Ibs. .........- 30. week. 1939 ang 
uaa Cattle and Calves: $7.00 $11.5 Libby, 
STEERS (600-900 LBS.) : 675 1 Bren 
Choice ..... : 8.75@ 9.50 8.25@ 9.00 8.25@ 9.00 8.25@ 9.25 8.25@ 9.25 6.00 11® Packin 
7.75@ 8.75 7.00@ 8.25 7.25@ 8.25 7.00@ 8.25 7.00@ 8.25 5.65 11.6 el bh 
7.00@ 8.00 6.00@ 7.00 6.25@ 7.25 6.00@ 7.00 6.25@ 7.00 5.75 1.09 + oll 
5.75@ 7.00 5.008 6.00 5.25@ 6.50 5.00@ 6.00 5.00@ 6.25 cn ay 97.983 
TQ 2.50 825@ 9.00 825@ 9.00 8.00@ 0.25 8.00@ 0.00 eo as 
15@ 8.75 7.00@ 8.25 7.25@ 8.25 7.00@ 8.25 7.00@ 8.00 , 
5 8.00 6.00@ 7.00 6.25@ 7.25 6.00@ 7.00 6.25@ 7.00 
Be 7.00 5.00@ 6.00 5.25@ 6.25 5.00@ 6.00 5.00@ 6.25 ‘Toronto ................ $9.00 $9.50 $19.59 
on Pipekedseeeoibed 4 Hy 8.00 
- 9.50 8.25@ 9.00 8.25@ 9.00 7.75@ 9.00 8. 9.00 eens pees eee ep 5 . 13.00 A 
15@ R73 1.00@ 8.25 725@ 8.25 1.00@ 8.00 8.730 ao hyd goo ae Cudahy 
.00@ 8.00 6.00@ 7.00 250 7.25 6.00@ 7.00 5.75@ 6.75 5 MS) aces Phat ; : 12.00 Fowler 
Prince Albert .. -. 5.50 6.00 9.0 Morri: 
SG MEG ..cce.ccck 800 7.00 1000 ME swift 
9.50 8.25@ 9.00 8.00@ 8.15 7.75@ 8.75 8.00@ 8.75 Saskatoon ...022.00022! 6.00 600 LL. Swift 
: a ae ee eee SELECT BACON HOGS. — 
8.25 7.75@ 8.75 7.25@ 8.00 7.25@ 8.25 7.00@ 8.00 ; Total 
7.50 bio@ 1.15 b508 7.50 He $50 6.00@ 7.25 a, $ x4 “ue 
6.75 6.50@ 7.00 5.75@ 6.75 5.50@ 6.50 5. 6.50 Winnipeg ads 8.25 125 
5.75 5.25@ 6.50 5.00@ 5.75 4.50@ 5.50 4.50@ 5.50 Celgary ................ , 810 12% 
J gre aseene ry vee a 12 
6.00 5.75@ 6.00 5. 6.25 5.25@ 5.75 5.00@ 5.50 WO BADOEE cess eeeee . 5 
5.50 5.006 5.75 275 550 475@ 5.25 + 0@ 7 MR ee ao 7.20 7.95 12.50 ae 
5.00 4.50@ 5.00 4.25@ 4.75 4.25@ 4.75 3.85@ 4.50 Saskatoon .............. 7.20 7.70 12845 erg 
4.50 2.50@ 4.50 3.25@ 4.50 3.00@ 4.25 2. 4.00 ents: ain a. 
Swift . 
5.25 4.25@ 5.00 3.75@ 4.75 4.25@ 4.50 3.85@ 5.00 Toronto ................ $10.50 $11.00 $15.0 others 
4.50 3.50@ 4.50 3.25@ 4.10 3.25@ 4.25 3.25@ 4.00 Montreal ............. .. 8.00 8.00 9.00 
oe ils eWiks wore dalone 4 = 1 Bagh 
9.00 7.25@ 8.75 7.50@ 9.50 6.50@ 8.50 7.00@10.00 amonton .............. + : 
ae? Cee Ce ee eT i Pca 
6.50 3. 5.25 4.00@ 6.50 3.50@ 5.00 4.00@ 5.50 Moose Jaw ...........! 800... Lincoln 
EE ER ie 6.00 oo ose | ae +g 
7.00 6.00@ 8.00 6.00@ 7.50 6.00@ 7.50 5.00@ 7.00 J. 
5.50 $308 6.00 £008 6.00 $000 6.00 3308 5.00 <= ™ - 
MORE CHILEAN LIVESTOCK. = 
sAskboaabe ~ sasseheoba 9.75@11.25 10.00@11.00 Considerable increases in the po 
‘ cositzess corre: Pe, a tion of all kinds of meat animalsin § . 
Chile are reported, as shown by the poo 
9.90 8. 9.00 9.00@ 9.50 7.25@ 8.00 8.00@ 8.50 
Medium : 9.00 Fo3e 8.00 830g 9.00 He 4 7.25 6.300 8.00 aa et, Ore with that for ones, 
(91-100 Ibs.)—Med-ch. ........ 7.15@ 9.75 6.75@ 8.75 8.25@ 9.25 6.25@ 7.85 6.50@ 8.25 e cattle census reported 
(All weights)—Common ...... 6.75@ 8.00 5.00@ 7.25 7.00@ 8.50 5.00@ 6.25 5.50@ 6.50 2,322,683 head, compared with 1,9184%8 Total 
YEARLING WETHERS: i 
(90-110 Ibs.)—Med-ch. ........ 5.00@ 7.75 4.50@ 7.50 5.25@ 7.50 5.25@ 7.00 5.00@ 7.00 in 1925; sheep, 5,855,370, compared with 
ween @bdebune.): 4 872 in the earlier period; and hogs, 
0 tty 75@ 3.75 2.25@ 3.25 2.75@ 3.50 2.00@ 3.00 2.0@ 3.00 327, 553, compared with 246,636 five Giais 
(120-150 Ibs.)—Med-ch. ....... 3 50a 3.50 2.00@ 3.00 2.50@ 3.25 2.00@ 2.85 1.75@ 2.75 years earlier. These are increases d pom 
(All weights)—Cul-com. ...... 150@ 2.50 1.00@ 225 1.25@ 2.75 1.00@ 2.00 50@ 200 514 per cent in cattle, 43 per cent in getty 
- Spring lambs excepted, all sheep quotations on wooled basis, except St. Louis. sheep and 32.8 per cent in hogs. oe 
| = Total 
E. K. CORRIGAN J. W. MURPHY CO. 
Live Stock Purchasing Agent Operating Four Markets Order Buyers ae 
So. Omah br. r a Wilson 
©. Om aha, Nebr So. St. Joseph, Mo HOGS ONLY — 
Cattle Dep vias , Utility and Cross Cyphers Total 
: Kansas City, Mo. Ange ag, Nebr. Sioux Falls, S. D. ° Reference any Omaha Bank me 
; Karl N. Soeder B. Reynolds D. E. Smythe Union Stock Yards Omaha, Nebr. 
—— 
— a ere — ne poy 
e e acob D 
Order Buyers of Live Stock Do you buy your Livestock \§ ¥: 
Keefe-L 
v 
McMurray—Johnston—Walker, Inc. through Recognized Pur- |§ ws 
° ° Not i 
Indianapolis Ft. Wayne ° cS 
; Indiana Indiana chasing Agents ? 
i Switt & 
Blayney. 
FELIX GEHRMANN fired 
‘ 
i Long Distance Phone i ee 
F C ee B ‘ Information furnished 
i] YARDS 0037 ommission Buyer of Live Stock  ,, garding trading ia 
Private WirestoClear- Room 606—Exchange Bldg., Union Stock Yards tracts for future} Cudahy 
H contracts te) | 
ing House Floor and ee | ae 
Hog Alley Chicago, Illinois delivery, upon request | Caited 3 


oe 


<4 


) Saetsbiee 
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PACKERS’ PURCHASES 


of livestock by packers at principal 
urday, Ma: - 


centers for the week ended Sat 


with comparisons, are sapartent 


eaual Provisioner as follows: 


CHICAGO. 
Cattle. 
armour and CO.......-.. 6,832 
Qwift & ©o.......-..... . 
MET 00.0050 000508 5,212 
oe See 1,759 
4nglo-Amer. Prov. Co.... 1,470 
G. H. Hammond Co...... 2,378 
Libby, McNeill & Libby.. 470 


Hogs. 


1,059 
1,488 
1,614 
736 
583 


= 


y 2, 


to The 


Sheep. 
26,897 
- 313 
0,042 
‘: wed 


Brennan Packing Co., 6,510 Senet Ridieseitint 


Packing Co., 267 hogs; Boyd, 


unham 


451 hogs; Hygrade Food Products Corp., 5,498 


+ Agar Packing Co., 3,776 
a hogs. 


hogs; 


others, 


Total: pate, 24,728; calves, 8,992; hogs, 50,495; 





sheep, 67,405. 
KANSAS CITY. 
Cattle 
Armour and Co.......... 3,771 
y Pkg. Co......... 3,133 
ae PER. O80... .ccccee 659 
Morris & Co.........+... 1,997 
9 “ee ee 3,604 
Wee © OO... cc ccceee 3,16: 
CL on on 04 asin ctdaes 1,240 
MR arin. acd saseacsue 17,567 
OMAHA. 
Cattle and 
calves. 
Armour and Co.......... 6,931 
Cudahy Pkg. Co......... 5,843 
Dold Pkg. Co. . - 1,239 
Morris & Co. 2,810 
Swift & Co.. . 6,734 
ee EEE 


Eagle Packing Co., 13 cattle; 


330 cattle; Wilson & Co., 289 cat 
BE ea cake cieseceetie 25,197 


ST. JOSEPH. 


Cattle. Calves. 


- 2,779 642 
2,349 361 
27 


oo & 6 

- 1,847 36 
7, . 7,975 1,315 
SIOUX CITY. 





Cattle. Calves. 


Cudahy Pkg. 
Armour and 


-. 3,045 161 
- 4,119 149 








Swift & Co. ; 164 
Shippers . " 39 
Others .... 20 
BEE eas Sawadc «0% 13,548 533 


OKLAHOMA CITY. 
Cattle. Calves. 





Morris & Co.. 854 337 
Wilson & Co.. -. 970 249 
| _ -» 158 44 

| ee 1 . 1,982 630 


Hogs. 


2,965 
2562 
1,448 
5.514 
3,046 

510 


16,045 








Sheep. 
6,261 
8,032 
4,108 
8,192 
6,068 

21 


32,682 


Sheep. 
11,159 
12,189 

3,671 
12,726 





Geo. Hoffman 
Packing Co., 74 cattle; Omaha Packing Co., 84 
cattle; South Omaha Packing Co., 61 
Lincoln Packing Co:, 99 cattle; Morrell Packing 
Co., 56 cattle; Nagle Packing Co., 3438 
J. Roth & Sons, 95 cattle; op Packing Co., 


oye 


Hogs. 

10,157 
3,725 
6,792 
8, 





28,926 


Hogs. 
12,205 








3,943 


Not including 287 cattle and 293 hogs 
direct. 4 : 





WICHITA, 
Cattle. Calves. 
Cudahy Pkg. Co.... 845 385 
Jacob 7.7 ad's 0 394 17 
Wichita B. Co 14 bate 
Deme-Onterte Bist 112 
me Srarecen.. 30 
_.. 2a 1,479 402 
Not including 2,406 hogs bought 
DENVER. 
niin Cattle. Calves. 
& oe GRMT baidtag iy 
pimour and et Co...... ous 760 
yney- otal mer 117 
WPS sive. ccs. 1,236 133 
"ee 3,607 621 
ST. PAUL. 
Cattle. Calves. 
Armour and Co...... 3,940 4,627 
ae Pkg. Co.... 419 2/105 
t aes 5,556 7,102 
nited Pkg. Co..... 1,993 4 
a a 832 76 
ee 12,740 740 13,950 


Hogs. 


3,559 
2,517 





"528 
6,604 





direct. 


Hogs. 
2,357 
1,936 
1,394 
1,580 


7,267 





Hogs. 
11,524 


17,428 
11,627 
40,579 





cattle; 


cattle; 


39,745 


Sheep. 

22,241 
6,898 
2,574 
7,528 


39,241 





Sheep. 
2,340 
3,358 
2,493 


8,191 


Sheep. 
454 
232 





686 
bought 


Sheep. 
1,819 
15 





1,834 


Sheep. 
5,375 
ll, — 


4, 336 
20,916 


Sheep. 
2,727 


3,828 





6,555 
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MILWAUKEE, 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1, = 9,105 7,481 689 
one = Chi... “eb oben 


Co., N. ¥. eeus one 
gm ae | ee BER Bis pidtave 538 


& Co..... 128 38 100 47 
Armour and Co., Mil. 471 4,566 oe . 
Armour and Co., Chi. 126 Eo 

N.Y.B.D.M.Co., N.Y. 41 

















Corkran, Hill, Balt. .... 1... 520 
Bimbler,Harrison,N.J. .... wae 163 
SR” Gadw cen vas’ 382 63 90 
GL: SVeneenstcups 275 265 72 81 
WHR op isivasduvenes 3,219 14,0837 8,964 843 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,173 865 10,828 661 
Armour and Co..... 338 224 1,578 nes 
Indianapolis Abt. Co. 756 158 927 38 
Hilgemeier Bros. .. 5 cose) 61, eee 
Brown Bros. ....... 169 38 209 8 
Schussler Pkg. Co... 36 oa pie 374 ‘ 
Riverview Pkg. Co. 3 aoe 135 
Meier Pkg. Co...... 142 6 290 aan 
Indiana Prov. Co.... 36 14 218 3 
Art Wabnitz ....... 2 53 See 82 
Maass Hartman .... 29 12 Pr 8 
Hoosier Abt. Co.... 31 call ahi 
SRR TERE 1,291 3,226 14,074 1,404 
EE eS cenn Sueet s< 562 150 937 174 
NE. ch sacdowen ss 4,573 4,746 30,625 2,378 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Son. aéee 6 er 281 


KE. Kahn’s Sons Co.. 1,562 821 6,636 3,301 
Kroger G. & B. Co. | 75 159 =: 1,063 cece 





J. Lohrey Pkg. Co.. 2 Seam 
H. H. teeree Pie. ea nee ‘ 
A, Sander Pkg. Co.. 5 eikigce’ <a eka 
J. Schlachter’s Sons. 211 255 ake 154 
J. & F. Schroth Co. 14 esse SRF es 
John F. Stegner Co.. 89 251 diese 25 
Ideal Pkg. Co...... Pree AS 581 hen 
CE CNS s Secs 1038 1,004 2,948 470 
WE eee dive nae 923 492 157 541 
| ery Sore ee . 2,992 3,072 19,572 4,772 


Not including 1,894 cattle, 255 calves, 5,119 
hogs and 4,105 sheep bought direct. 























RECAPITULATION. 

Recapitulation of packers’ purchases by markets 
for week ended May 2, 1931, with comparisons: 
CATTLE, 

Week Cor. 

ended Prev. week, 

May 2. week. 1930. 
CI Ee ee os8 24,728 21,895 23,829 
Bee Ge asc cciveccce 17,567 14,737 12,463 
CEES rer 25,197 22,975 19,075 
i MENS hotbed we bee os Tae 8,165 
is IG ora ws 69 Rive’ 7,975 7,553 5,885 
eee 13,448 12,065 10,595 
Oklahoma City .......... 2,269 1,766 2,188 
S.C ere are 1,479 1,510 1,475 
WEE iS co'Se ee eatace ed 607 2,980 2,617 
Pe BE can pc dae capbacde 12,740 12,246 11,163 
Milwaukee .............. 3,219 3,089 3,270 
pe EE ee ae 4,573 4,517 4,690 
CE cists kde cacess 4,886 4,642 7,445 
GEE Sewanee vcnwacunar 121,788 126,030 112,072 

HOGS. 
I a cath a sida vinden 50.495 63,561 52,765 
Me CE wiceviccccvs 16,045 17,231 21,428 
WE aaNSercevsat eves 58,419 55,973 62,445 
OR ee rer ---. 108,486 36,681 
ee ME ne kccechekteda 28,926 21,666 26,962 
|, th Se OEE LE 44,533 38,028 39,201 
Oklahoma City ......... 4,236 5,470 5,918 
WES on an sekakcanae oe 9,010 10,956 8,162 
WEE, hae da dieaniclv.e cace'® 7,267 Z 6,776 
| Se NO a eee 40,579 44,525 49,971 
SND coc ccccccveces a 11,370 326 
Indianapolis ............ 30,625 39,092 30,621 
GRIN ssh ohaws ene 24,691 24,964 20,262 
BONER: s cwevieScvdcecenve 323,790 448,876 370,518 
SHEEP 
I icc cx ewe ed he 67,405 63,367 59,526 
re or 32,682 42,009 36,747 
GE, 665 peinvisceeems’ 39,745 42,369 47,852 
| SE «ees 17,402 5,996 
By SE kecvevessesae 39,241 40,062 32,907 
SE VET Ses ucavaense’s 8,191 7,993 14,853 
Oklahoma City ......... 686 1,783 86 
EG fawe'ds cewek so 1,834 1,132 1,911 
eee 20,916 21,185 26,081 
Ts | WOME ec ivedececcencs 6,555 5,019 5,400 
MINION Sos cvinevcce ens 843 1,009 167 
a Ae Ee 2,378 1, 2,124 
GUID, 5.008 <avnneese 8,877 6,101 905 
SE on i vns dency etasas 229,353 251,127 235,164 
a 


When in need of expert packing- 
house workers watch the classified 
pages of THE NATIONAL PROVISIONER. 











Total recsinte. for beds and 





po ee 3996 





Week ended May 2. 4% 7. Sh 


RSeheon 
RRSRE 


12.50 
--$11.65 $10.75 


SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, h 
ers at the Chicago Stock 


*Week ended May 2 


*Week ended May 2 ae 
23: 
243 
232 
243 
252 
136,900 240 

*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ended May 1, 1931, with com- 


Week ended May 1 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 








19,253 
15,418 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and 
are reported as follows: 


Hogs. 





119,697 
141,258 


129,502 


145,957 


year to 


1931. 


03,687 
187,368 
3,001,932 
1,443,828 1,432'673 


Hogs. 
7,293 
4,339 
1,413 

3,798 

094 


700 


22,657 
25,500 
26,656 
25,594 





Hogs. 

97,000 
115,758 
102,846 
120,363 
117,405 
109,575 


Ree’d. Wgt. Top. 
238 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
1931, were as follows: 


Week ended Prev. 
May 7. 2 





NEW YORK LIVESTOCK. 


Receipts of livestock*.at New York 
markets for week ended May 2, 1931: 
Hogs. 
4,007 


15,308 
19,310 
18,884 





‘Year. 
_ 1980. 











55 





comparative periods 


Sheep. 
23,113 
22,301 
14,218 

076 





May 2, 





684,331 
210,732 


Sheep. 





16, 917 


WEEKLY avonaats PRICE OF LIVE STOCK. 
Hogs. Sheep. Lambs. 
$ s $ 2.85 $ 9.10 
3.00 9.00 
5.10 
8.10 
10.25 


8.25 
9.15 


$ 8.15 


9.50 
15.30 
17.25 
16.25 
14.70 


$14.60 





sheep for pack- 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weights and tops and average 
prices of hogs, with : 


. ——Prices—— 

Avg. 

$7.65 $ 6.90 

7.85 7.05 

10.30 9.95 

11.80 1130 
10.55 9.85 

10.90 10.15 

90 12.50 

$11.50 $10.75 


week 
54,254 
42,789 
24,409 


. 





121,482 


Sheep. 
38,157 

7,370 
10,260 
55,787 
56,954 
54,412 
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RECEIPTS AT CENTERS Hanapolis. 300 5,000 200») PACKERS’ DIRECT RECEIPTS, 


SATURDAY, MAY 2, 1931. 1100 Direct receipts of livestock by 
Sheep. 300 ers in 1929 totaled 25,525,419 he 
10,000 cording to the 1930 Census of Distribu, 
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Milwaukee 
Denver 
Louisville 


Indians) 
ndianapolis 
Pittsb 
Cincinnati 
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Oklahoma City 


Fort 
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Denver 
Louisville 
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Cincinnati 
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Kansas ay 
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Sioux City 
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Hogs. 
16,000 
5,000 
12,000 
14,000 


SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at the 
following centers for the week ended May 2, 
1931, with comparisons: 


Sioux City 
Wichita 


COCR em LOD 
SEeSaSE: FE 


Cincinnati 
Denver 


Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey om: ro 343 
Oklahoma City .. +S 
Cincinnati 


489,949 
SHEEP. 


Philadelphia 

Indianapolis 

New York & Jersey City. 1 ‘80 
Oklahoma City . 

Cincinnati 


336,187 


MARCH HIDE IMPORTS. 


Imports of hides during March were 
considerably larger than in February, 
while exports showed a decline during 
the same period, according to statistics 
compiled by the New York Hide 
Exchange. 

March imports totalled 145,000 hides, 
against 80,000 in February, ‘while ex- 
ports last month amounted to 80,000 
hides, a decline of 5,000 from the previ- 
ous month. Net imports of hides in 
March aggregated 65,000, while Febru- 
_ exports exceeded imports by 5,000 

ides. 

Net imports for the first quarter of 
1931 were 95,000 hides, against 236,000 
the previous quarter. 


or 


MARCH SHEEPSKIN STOCKS. 


Stocks of sheep, lamb and cabretta 
skins for March, 1931: 


RAW STOCKS AT END OF MONTH. 
Mar., Feb., Mar., 
1931.1 1931.2 1930. 
Sheep and lamb... .9,005,853 8,356,224 6,210,201 
Cabretta ..........1,071,434 1,195,680 731,545 
IN PROCESS END OF MONTH. 
Sheep and lamb... .5,160,577 5,188,327 4,527,756 
Cabretta .......... 479,057  '462,191 354,039 
PRODUCTION DURING MONTH. 


- -2,685,711 2,445,303 2,634,239 
"276,089 '243,944 — '319,540 


3,000 tion. Of this number 18,220,687 came 


from shippers and 7,304,732 from con. 
centration yards. 

Of over 18,000,000 animals received 
from shippers, 844, 328 were calves: 
918,649 cattle; 31,478,928 hogs; 572,19 
sheep; 1,655,895 jambs and 55,499 un. 
classified. 

These total receipts are reported by 
230 plants, 162 of which reported that 
4,024,172 head of livestock came by 
truck. Included in this number were 
228,632 calves, 218,884 cattle, 96,791 
sheep, 143,856 lambs, 3,215,190 hogs and 
20,819 unclassified. 

Of the direct receipts from shippers, 
Iowa packers received the 
number, totaling 4,772,345 head, Minne. 
sota second with "2,076,746 head, and 
Missouri third with 1,309,470 head. Tii- 
nois packers received 869,368 head from 
shippers, Indiana 898,695, Nebraska 
§68,690 and Wisconsin 887,996. , 

Detailed figures are given by states 
of receipts according to type of shipper 
for all classes of livestock and for each 
class. The totals for the country asa 
whole include some figures that are 
omitted for the state in order to avoid 
revelation of individual operations, 


——4—_—_ 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended May 2, 1931, were 3,992,000 
Ibs.; previous week, 4,627,000 Ibs.; same 
week last year, 3,962,000 lbs.; from 
January 1 to May 2 this year, 63,424- 
000 Ibs.; same period a year ago, 7; 
178,000 Ibs. 

Shipments of hides from Chicago for 
the week ended May 2, 1931, wer 
3,125,000 Ibs.; previous week, 2,83 
Ibs.; same week last year, 2,432,000 
from January 1 to May 2 this year, 49, 
971,000 lbs.; same period a year a 
66, 449 000 Ibs. 


TANNERS’ MAR. HIDE STOCKS, 

Stocks of raw hides and skins held 
by tanners on March 31, 1931: 

Mar. 31, Feb. %, 

1931.2" 1981? 


Bulls, hides ‘ 
Unclassified, ‘hides nae 
dry salted, hides.... 


Kip, s 

Sheep and lamb, skins 
Goat and kid, skins 
Cabretta, skins 


1Preliminary figures. ?Final figures. 
—_—_@— 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended May 2, 193: 
Week ended New York. Boston. 
red 2, oossed 
25, ee « 
rs 18, 73 
1, 1 


nce 
WHEN YOU WANT A GOOD MAK 


Watch the “Wanted” and “For om 
age for business opportunities. aa! 
ains in equipment. 
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THE NATIONAL PROVISIONER 


~ Hide and Skin Markets 


Chicago. 


PACKER HIDES — Buyers were 
finally successful in clearing out the 
winter hides this week at their ideas 
of value. There was a liberal move- 
ment in this market, totalling around 
950,000 hides, at a full cent down from 
last trading prices on all descriptions. 
Some packers moved March-April hides, 
running well to the latter month, while 
others cleaned out hides dating from 
February into April. A number of tan- 
ners were in the market, with shoe 
manufacturing tanners handling the 
bulk of the business. This broad move- 
ment is generally considered to have 
cleaned out packers’ stocks up to the 
first of May, except for a few lots of 
native steers and light native cows. 

Following the movement to consum- 
ing interests, there was some specula- 
tive demand for light native cows for 
delivery against Exchange contracts. 
Light native cows moved for this pur- 
pose at a half-cent up, followed by fur- 
ther trading at a full cent up from the 
early prices, these being straight April 
hides. Bids on this basis were declined 
for straight May light native cows, and 
it was intimated late in the week that 
native steers might be sold at a half- 
cent up for straight Aprils, although 
not definitely bid. However, about 10,- 
000 more February-March light cows 
moved to actual consumers at the price 
established early. With the well cleaned 
up condition of the market, and winter 
quality out of the way, packers are con- 
fident of securing better prices for May 
take-off. 

Spready native steers 9@914c, nom. 
Upwards of 50,000 native steers are 
thought to have moved at 8c, while 
1400 St. Paul Aprils brought 8%c. 
About 25,000 extreme native steers, dat- 
ing back to February, moved at 714c; 
few straight Aprils brought 8%c. 

Around 20,000 butt branded steers 
sold at 8c, and 30,000 Colorados at 7%4c. 
Heavy Texas steers sold at 8c for 7,500; 
about 5,000 light Texas steers sold at 
T%e; around 12,000 extreme light 
Texas steers were reported at 7c. 

About 15,000 heavy native cows 
moved at 7c. Around 45,000 light na- 
tive cows were reported early at 7%4c, 
mixed dating; one packer later sold 
four cars straight Aprils for Exchange 
purposes at 8c; 10,000 more February- 
March cows sold to tanners at 714c, and 
last sale was 5,000 straight Aprils for 
Exchange purposes at 8%c, with this 
figure declined for straight Mays. About 
22.000 branded cows moved at 7c. 

Native bulls last sold at 54 @5%c, 
with branded March bulls at 4%c. 

South American market fairly active, 
with last sales of Argentine steers at 
$29.50, equal to 10-7/16c, cif. New 
=, about 5c down from two weeks 


ago, 

SMALL PACKER HIDES—One local 
small packer moved April productions of 
several outside plants at end of last 
Week at 8c for all-weight native steers 
and cows, and 7c for branded; pro- 
on on of one southern plant brought a 

ul-cent less. Couple lots of May hides 
still held; other May hides moved 
earlier on basis of big packer grading 
and market. Buyers’ ideas at present 
on May all-weights 8c for natives. 
outside packer moved April hides 


on basis of big packer market. Some 


St. Louis hides sold at 8%c for May. 

COUNTRY HIDES — Country hide 
market about steady, but trading rather 
quiet. Receipts are running rather 
light and summer production expected 
to be small. The country market did 
not feel the full effect of the early 
decline in packer hides; neither is it 
expected to benefit to the full extent 
on any upturn, due to the lag in coun- 
try market, where winter quality hides 
are still coming out. All-weights wanted 
at 5%4c but generally held at 6c. Heavy 
steers and cows sold early at 5%c and 
now offered at 6c. Buff weights sold 
at 6c; more could be sold, and quoted 
6@6%c. Extremes moved at 7c, 
which appears to be top; some quote 
7@7%c. Bulls slow, about 4c, selected. 
All-weight branded around 5c, flat, less 
Chicago freight. 

CALFSKINS—There has been con- 
siderable quiet trading on calfskins re- 
cently in a confidential way, includ- 
ing some trading on split weights. Some 
skins under 9 lbs. which had been 
offered at 14%c have disappeared from 
the market. Earlier trading in a fair- 
ly large way on private terms was 
credited around 16c, and this is general- 
ly considered about the market, with 
some April skins offered at 16%4c. 

One dealer sold a car straight 8/15 
lb. Chicago city calf this week at 18c; 
on split weights, bids of 1lc reported 
for 8/10 lb. and 15c for 10/15 lb., with 
12c and 15%c last reported paid. Mixed 
city and country calf around lic; 
straight countries 9@10c. 

KIPSKINS—One packer moved 4,000 
April native kipskins late this week at 
12%c for northerns, steady. 

Chicago city kipskins quoted 11@ 
11146c, with top figure last paid. Mixed 
city and country lots 944@10c; straight 
countries 8@8%éc. 

Packer regular slunks last sold at 
80c for March skins: 

HORSEHIDES — Market continues 
slow, with very little change. Choice 
city renderers quoted $3.00@3.50; 
mixed city and country lots $2.50@ 
2.75; straight countries, $2.00@2.25. 

SHEEPSKINS—Dry pelts sold again 
at 9c for 1% in. and up wool, %@1% 
in. wools at 5c, 40,000 lbs. involved. 
About 10 cars big packer shearlings 
reported moved this week at steady 
prices, No. 1’s at 45c, No. 2’s at 25c, 
and a few fresh clips at 15c; quality 
showing improvement and running 
heavier to No. 1’s. Two cars No. 2’s 
and fresh clips reported in another di- 
rection at 17%4¢, flat. Pickled skin mar- 
ket continues dull and unchanged; mar- 
ket quoted $1.75 per doz. straight run 
of packer lamb last paid at Chicago; 
sellers’ ideas $2.00 per doz., and buyers’ 
ideas $1.50. Wool market continues 
weak, and market not yet established 
° Spring lambs; buyers talking 25@ 

Cc. 

New York. 


PACKER HIDES— Market active 
and lower. All packers except one sold 
April hides during mid-week, native 
steers at 8c, butt brands at 8c, and 


Colorados at 7%4c, following the liberal 


movement in the West. Other packer 
reported holding Aprils. Better feel- 
ing reported later in the market. 
CALFSKINS—Market reported quiet, 
with 5-7’s quoted around $1.10@1.20, 
and $1.15 last paid for dealers’ skins; 
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7-9’s quoted $1.65@1.75 last paid; 9- 
12’s $2.55@2.65. 

New York Hide Exchange Futures. 

Saturday, May 2, 1931—Close: May 
8.90@8.95; June 9.25n; July 9.65n; Aug. 
9.95n; Sept. 10.23@10.25; Oct. 10.65n; 
Nov. 11.10n; Dec. 11.55@11.60; Jan. 
11.80n; Feb. 12.20n; Mar. 12.65@12.70; 
Apr. 12.85n. Sales 44 lots. 

Monday, May 4, 1931—Close: May 
8.75@8.90; June 9.15n; July 9.55n; Aug. 
9.80n; Sept. 10.15@10.17 sales; Oct. 
10.55n; Nov. 11.00n; Dec. 11.40@11.45; 
Jan. 11.65n; Feb. 12.05n; Mar. 12.52@ 
12.60; Apr. 12.65n. Sales 45 lots. 

Tuesday, May 5, 1931—Close: May 
9.10b; June 9.50n; July 9.90n; Aug. 
10.20n; Sept. 10.55 sale; Oct. 10.95n; 
Nov. 11.40n; Dec. 11,80 sale; Jan. 
12.05n; Feb. 12.45n; Mar. 12.90 sale; 
Apr. 13.05n. Sales 86 lots. 

Wednesday, May 6, 1931—Close: May 
9.05n; June 9.50n; July 9.90n; Aug. 
10.20n; Sept. 10.53 sale; Oct. 10.95n; 
Nov. 11.40n; Dec. 11.85 sale; Jan. 
12.10n; Feb. 12.50n; Mar. 12.95 sale; 
Apr. 13.10n. Sales 60 lots. 

Thursday, May 7, 1931—Close: May 
9.00@9.15; June 9.40n; July 9.75n; Aug. 
10.05n; Sept. 10.85 sale; Oct. 10.80n; 
Nov. 11.30n; Dec. 11.78 sale; Jan. 
12.05n; Feb. 12.45n; Mar. 12.90@13.00; 
Apr. 13.05n. Sales 27 lots. 

Friday, May 8, 1931—Close: May 
9.25 sale; June 9.65n; July 10.00n; Aug. 
10.30n; Sept. 10.65 sale; Oct- 11.05n; 
Nov. 11.50n; Dec. 11.99@12.00 sale; Jan. 
12.30n; Feb. 12.70n; Mar. 13.15 sale; 
Apr. 13.30n- Sales 100 lots. 


ovnseiliptenoees 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ended May 8, 1931, with com- 
parisons, are reported as follows: 
PAOKER HIDES. 
Week 
ended week, 
May 8. 1980. 
Spr. nat. 
sae 9 @9%4n 10 @10%n 154@16n 


@14 
@14 


Cor. 
Prev. 
week. 


@ 9ax 
@ 9ax 
Hvy. butt brnd’d 


. strs. 

Hvy. Col. strs. 

Ex-light Tex. 
strs. 

Brnd’d cows. 

Hvy. nat. cows 

Lt. nat. cows 7 


@ 9ax 
@ 8%ax 


@14 
@18% 


agen" 


at et 
ho 
cs 


8, @8 
Slunks, 25 @30 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 8 @ 8%4n 8 @ 8%n 12% 
pane 7%4n 7%@ 8n 12 
5 5% 9 
5 8 
@14n 18n 
@11% 17ax 
Slunks, reg.. @75 Lone 
Slunks, hris..20 @25 20 @25 20n. 
COUNTRY HIDES. 
steers. 5%@ 6 5%@ 6n 
cows .. 5%@ 6 5%@ 6n 
6 6% 6 e 6% 
7 le 


Hvy. 


Slunks, reg. .25 
Slunks, hris.. 5 
Horsehides ..2 


pF ° 
1. . 
50 @60 
5 
3. 


1.30@1.40 


8 
60 
Gin 10n 
-00@8.50 2. 3.50 
SHEEPSKINS. 
@1.00 
1.00 1. 1.35 
50 30 55 
9 11 12 
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Chicago Section 


Allen McKenzie, chief engineer, 
Wilson & Co., has been on a business 
trip to New York the past week. 


E. S. Urwitz, general manager, 
Dryfus Packing Co., Lafayette, Ind., 
transacted business in Chicago this 
week. 

Purchases of livestock at Chicago by 
principal packers, for the first four days 
of this week totaled 22,908 cattle, 7,886 
calves, 53,800 hogs, and 33,573 sheep. 


C. B. Heinemann, service manager of 
the Kennett-Murray livestock buying 
organization, Washington, D. C., has 
been a business visitor in the city 
during the week. 


Roy Munson, formerly in charge of 
provision sales for the Agar Packing 
& Provision Co., Chicago, is now with 
D. J. Gallagher, provision broker, han- 
dling fresh pork sales. 


Erwin O. Freund, president of the 
Visking Corporation, who is en route 
to Europe for an extended trip, writes 
from the steamship Europa that he is 
enjoying the voyage and the good com- 
pany on board. 


Provision shipments from Chicago 
for the week ended May 2, 1931, with 
comparisons, were as follows: 


Cor. wk., 
Last wk. Prev. wk. 1930. 


Cured meats, lbs. .12,335,000 9,345,000 10,248,000 
Ibs. .57,753,000 42,653,000 35,605,000 
6,498,000 5,202,000 4,398,000 


Word was received in Chicago this 
week that Superintendent Harry A. 
Hunt of Cudahy Bros. Co., Cudahy, 
Wis., was operated on for appendicitis 
the latter part of last week. The re- 
ports are that he is doing nicely and 
that a rapid recovery is expected. 


M. T. Zarotschenzeff, inventor of the 
“Z” or fog method of quick freezing, 
who with Mrs. Zarotschenzeff recently 
arrived in the United States on a busi- 
ness trip, was a visitor in the offices of 
THE NATIONAL PROVISIONER during the 
week. He expects to be in this country 
for a considerable period. 


Out-of-town members of the Institute 
of American Meat Packers who were in 
the city Thursday, May 7, to attend 
a meeting of the Committee on Inspec- 
tion were: Henry Fischer, president, 
Henry Fischer Packing Co., Louisville, 
Ky.; Henry C. Kuhner, president, Kuh- 
ner Packing Co., Muncie, Ind.; George 
N. Meyer, treasurer, Fried & Reineman 
Packing Co., Pittsburgh, Pa.; Otto Fink- 
beiner, president, Little Rock Packing 
Co., Little Rock, Ark.; John W. Rath, 
pee. Rath Packing Co., Waterloo, 

a.; Harold E. Meyer, vice president, 
H. H. Meyer Packing Co., Cincinnati, 
O. Members of the committee present 
from Chicago were: Oscar G. Mayer, 
president, Oscar Mayer & Co.; C. B. 
Shaw, attorney, Swift & Company; W. 
C. Kirk, attorney, Armour and Com- 
pany; W. H. Gausselin, secretary and 
treasurer, Mutual Sausage Co. 


SNYDER LEAVES OLD FIRM. 


Frederic S. Snyder, president of 
Batchelder, Snyder, Dorr & Doe Co., 
Boston, Mass., this week announced his 
resignation as head of that company, 
With which he had been connected for 
more than 40 years. 

Entering the business at the age of 
19, he helped to develop one of the 
most uniquely successful packing insti- 
tutions in the industry. He developed 
with it, and for 25 years was head of 
the company, during which time the 
company’s volume of business increased 
more than 2,500 per cent. 

Mr. Snyder exercised his Yankee in- 
genuity in the processing side of the 
business, as well as on the merchan- 
dising side. He was the inventor of a 
number of practical money-saving and 
product-improving devices for which he 
has consistently refused to take the 
credit publicly. 

This inventive genius continued to 
function in connection with develop- 
ments for the merchandising of quick- 
frozen meats. General Foods Corpora- 
tion, owners of the Birdseye quick- 
freezing patents, bought a substantial 
interest in the Batchelder, Snyder, Dorr 
& Doe Co., and this plant is the first 
in the country to put the processing and 
merchandising of Birdseye quick-frozen 
meats into practical commercial prac- 
tice. 

Mr. Snyder has not yet announced his 
future plans. Because of his temporary 


DIVORCED AFTER 40 YEARS. 
Frederic S. Snyder has resigned as 
president of the company which he headed 
for a quarter of a century, and which he 
built to a place of leadership in the in- 
= He will not leave the packing 
eld. 


retirement from active connection with 
the industry Mr. Snyder considereg 
severing his official relation with the 
industry as chairman of the board of 
the Institute of American Meat Pack. 
ers. He was urged not to submit his 
resignation, both by the central admip- 
istrative committee of the Institute ang 
by President Wm. Whitfield Woods, 
Mr. Woods sent him the following tele. 
gram: 

Chicago, May 6, 1931, 
F. S. Snyder, 
Myopia Hill, 
Winchester, Mass. 

Please let me express my friendli- 
ness and real good wishes. Inasmuch 
as your future plans are not determined, 
the entire Central Administrative Com- 
mittee, from New York to Iowa, is of 
the opinion that it is not necessary to 
present your resignation and urges that 
you do not do so. Your cooperation 
and leadership are sincerely appreciated 
and a continuance of them is cordially 
urged. 

WM. WHITFIELD Woops, 

In view of this attitude on the part 
of the Institute.and the industry, and 
because of the likelihood of his active 
continuance in the industry, it is prob- 
able that Mr. Snyder will consent to 
serve out his term as chairman of the 
Institute’s board. 

ad 


DEATH OF FREDERICK JOSEPH. 


May first marked the passing of 
another of the well-known pioneers of 
the meat industry. Frederick Joseph, 
who retired to private life five years 
ago, died on that day in his eighty-first 
year at Frankfort, Germany, where he 
resided during his retirement. 

He was one of the most active men 
in the business, starting out in 1868 
buying cattle in Indiana and Illinois for 
shipment to the Eastern markets a 
Buffalo, Albany, Sixtieth street, New 
York City, and Jersey City. In 18% 
he became associated with Schwarzchild 
& Sulzberger, serving in the capacity 
of vice-president until 1907, when he 
acquired the New York Butchery 
Dressed Meat Company. From 190, 
when this plant was taken over by 
Armour and Company, until 1926, Mr. 
Joseph was actively affiliated with the 
New York Butchers company. 

In the same year of his affiliation 
with S. & S. he was married to the 
daughter of Joseph Schwarzchild. Mm 
Joseph passed away in 1912 and the 
couple are survived by three sons 
two daughters. Of the three sons, 
one has followed his father’s footsteps 
and that is Leo Joseph, now an exedr 
tive of the Hygrade Food Products 
Corporation. M. Henry Joseph enterél 
mercantile lines, while Hugo Joseph 
in the brokerage business. 

The funeral will be held as soon ® 
the body, which is on the SS. Hamburg 
reaches New York, : 


















May 9, 1931. 





THE NATIONAL PROVISIONER 














18% 
zchild 


5 
= 


EL Pibhdgeetel ex<3i 





— 


b : acre — 





332 S. LaSalle St., Chicago, Illinois 


COMPLETE SERVICE 
PACKINGHOUSE PRODUCTS 


Beef, Provisions, Lard, Fresh Pork, Sausage Materials, 
Animal Feed Materials, Fertilizer Materials, 
Tallow, Grease, Casings. 
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TRADE NOTES 


May and June are two of the 
best months of the year for busi- 
ness on Picnics. 
running true to form. SP Pic- 
nics have advanced this week, 4c 
per pound, but prices are still 


ings of SP and Green Picnics 
immediately on receipt of in- 
quiries. 


This year is 


We will telegraph offer- 

















F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
































Packing House Products 


Tallow — Grease — Tankage 
— Cracklings — Glue Stock 
— Bones — Hog Hair 
Vegetable Oils 
175 W. Jackson Blvd., Chicago, Ill. 
Room A-735 
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H. PETER HENSCHIEN 








Architect 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 























ROBERT J. McLAREN, A’I‘A 
ARCHITECT 
DESIGNING AND SUPERVISING CONSTRUCTION 


—of— 
PACKING PLANTS—COLD STORAGE WAREHOUSES 
1801 Prairie Ave. ’ Chicago, Ml. 











Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Bal Md. 
902 Woodward Bidg., Washington, D. C. 











ENLARGE CELLOPHANE PLANT. 


The Du Pont Cellophane Company, 
Inc, has announced plans for the im- 
mediate expansion of their plant at 
Buffalo, N. Y., representing an expendi- 


ture of about $2,000,000 which will, 
when complete, result in the employ- 
ment of several hundred additional 
workers, These increased production 


facilities are made necessary to serve 
the steadily increasing demand for 
Cellophane which has come from food- 
stuff, cigarette, cigar and textile indus- 
tries, and principally involves Moisture- 
proof Cellophane, the patented exclu- 
sive product of the Du Pont organiza- 
tion. 


With this addition, the Buffalo unit 
will become one of the largest Cello- 


phane manufacturing centers in the 
world. Other Du Pont Cellophane plants 
are now located at Old Hickory, Tenn., 
and at Richmond, Va. 


a ad 
AUSTRALIAN TALLOW EXPORTS. 
Exports of tallow from Australia 
during January totaled 4,762,352 Ibs., 
according to recent cabled advices to 
the Department of Commerce. 








FORTY-SECOND FLOOR:: 
EXCLUSIVE PACKERS REPRESENTATIVES 
PACKING HOUSE PRODUCTS 





CROSS AND KELLY CODES :: 








PACKERS COMMISSION CO. 


BOARD OF TRADE BLDG. 


SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 


LONG DISTANCE PHONE WEBSTER 3113 
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THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, MAY 2, 1931. 


Open. High. 
REGULAR HAMS. — ° 


Green. Sweet Pickled. . May --- 817% 817% 
Standard. Fancy. 8 35 


CASH PRICES. 
Based on actual carlot trading, Thursday, 
May 7, 1931. 


July ... 8.35 

= - 8.50-52% 8.52% 
- 8.45 8.45 

CLEAR BELLIES— 


July 





8.07% 8.02% 
8.3244 


12% 
e 


SKINNED HAMS. 


Green. Phe Pickled. 
Fancy. 


8.02% 
8.20 
8.35 
8.32% 


Sweet Pickled. 
Standard. Sh. Shank. 


9%@9 10% @10 
bate +3 %@ of 


9.02% 
THURSDAY, MAY 7, 1931. 


8.15 8.12% 
8.20 8.25 
8.45 8.42% 





Oct. ... 8.42% 
CLEAR BELLIES— 
May ... 8.95 

July ... 9.25 


FRIDAY, MAY 8, 1931. 


OTHER D. 8S. MHATS. Key: ax, asked; b, bid; n, nominal; — split. 








ANIMAL OILS. 


Gree: 
n square jowls. Prime edible lard oil........ Sieeaneus 3 


Green rough jowls.. 


caamwo 
RR 


No. 1 neatsfoot oil......... oeeee 


Oil weighs 7% Ibs. gallon. Barrels contain 
about 50 gals. each. Prices ces are for oil in barrels. 


COOPERAGE. 


Ash pork barrels, black iron hoops.$1.45 

Oak barrels, black iron hoops.. 1.55 
a be barrels, galv. iron hoops.. 1.65 
White a lard MNES So.ccc rca 2.20 


ALLAHAN & COMPANY 


TH LA SALLE STREET 


CHICAGO RETAIL MEATS 


Beef. 
Week ended 

May 6, 1931. Cor. wi 
No. No. No. ~ N 


F 


Rib roast, hvy. end.28 27 16 
Rib roast, It. one. - x4 18 
Chuck roast .... 12 
Steaks, round . 20 
Steaks, sirl. Ist cut. 35 35 20 
Steaks, rterhouse. .40 20 
Steaks, nk 25 24 16 
Beef stew, chuck. . .16 
Corned briskets, 

neless 
Corned plates 
Corned rumps, bnis.22 





BES BRassses YP 
SS cece FE 


ieee, shoulders . 
Chops, rib and loin’ 3 


Stew .. 
Shoulders . 116 
Chops, rib” and loin. 735 


Pork. 


Loins, 8@10 av.........21 

Loins, 10@12 av.........20 
Le BF. -ocevceedt 
14 — over 


S28 SESR 


Hindquarters ...... 
Forequarters 


Cutl é 
Rib > loin chops......- 
Butchers’ Offal. 








CURING MATERIALS. 
Bbls, 
Nitrite of soda, Chicago. ...10% 
Saltpeter, 25 bo a, ‘f.0.b. N. ¥.: 
Dbl. refined granulated 6 
Small crystals 
— um crystals . 
e crystals . 

Dbl” refd. gran. nitrate of ‘soda. . . 3% 
Less than 25 bbl. lots %c more. 
Boric acid, carloads, pwd., Is..... 8% 

ls to powdered, in bblis., in 


eeeeeeesecseres 


In ton lots, gran. or pow., bbls 


Salt— 
Granulated, carlots, per ton, f.0.b. Ohi- 
bulk 


medfutn carlots, hand ton, f.o.b. Chicago, 


bul ‘ 
Rack carlots, per ton, “f.o.b. “Chicago... 


Sugar— 
Raw sugar, 96 basis, ssn wage Or- 
leans 


RRWR SS 


Standard ‘orn. Za 
Packers’ curing sugar, 
f.o.b. Reserve, La., less 
Packers’ curing sugar, 250 I 
f.0.b. mesure, La., less 2% ..<uca 





SPICES. 
(These prices are basis f.0.b. Chicago.) 
Whole. 


Allapice ....cccopecccccccsccccccece 
Corfamder ..cccccccccccccccccsccccce 
Ginger .....cccccccccccdseccccccess 
Mace 

ies 

‘epper, 

Pepper, 


Pepper, 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


prime native steers— 


Week ended 
May 6, 1931. 


ers, choice 
Fore quarters, choice 


Beef Cuts. 
Week 


ended 
May 6, 1931. 1930. 


loins, 


AO 
4% 


@41 
» No. @38 
loins, 
loins, 
short loins, No. 2. 
loin ends (hips) .. 
Steer loin ends, No. 2.. 
Cow loins 
Cow short loins . 
Cow loin ends (hips) 


rime. 
a i. 


SOHHHOOHNS 
REDEEM ORR SDSS 


Steer rounds, 

Steer chucks, 

Steer chucks, 

Steer chucks, 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 1 

Steer navel ends 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis. 
Strip loins, No. 2 

Sirloin butts, No. ssn 
Sirloin butts, No. 2 .... 
Beef tenderloins, No. 
Beef tenderloins, No. 
Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins .... 
Insides, green, 6@8 Ibs.. 15% 
Outsides, green, 5@6 Ibs. 12% 
Knuckles, green, 5@6 Ibs. @14 


Beef Products. 
Brains (per lb.) 
Hearts 


QEONDODHHHHHHSS: 
F Teme tsS 


oe SeRoNSSSanae 


QOHOHHOSAS 


» per Ib. 
Mutton. 


my 


= 
SOAWDUDArOCN 
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Fresh Pork, Etc. 


Pork loins, 8@10 - av. 
Picnic shoulders 

Skinned shoulders” 

Tenderloins . 

Spare ribs .. 

Back fat 

Boston butts 

— butts, cellar trim, 


@ 
Ss 


cxrgbawnsamsos &SSahSs 


wanbetabrent®S SEESSES 


DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons... 
Country style sausage, fresh in link. 
Country style ‘ork ‘Scusage, smoxed 
style sa , sm F 
Frankfurts: 4 po casings 


ver sal e in ho 
Smoked liver. sausage In i 
in beef 


New pane luncheon “special 
Minced luncheon specialty, choice. 
Tongue sausage 

— sausage 


porte 


_ 
~~ 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs 
oe Cervelat 


Salami, choice 
iilsno Salimi, choice, in hog bungs. . 
B. C. Salami, new condition 
Frisses, choice, in hog middies 
Genoa style ami 
Pepperoni 


SREERERERESBEE 


SAUSAGE MATERIALS. 


Regular pork trimmings 

Special lean pork emings 
Extra lean pork trimming 

Neck bone trimmings 

Pork cheek meat 

Pork livers 

Pork hearts 

Native boneless bull meat (heavy) 
Boneless chucks 

ane ag meat 


= 
Loe | 


& 


e RE 


Bee earts 
Beef cheeks (trimmed) . 

Dressed canners, 350 1 
Dressed cutter cows, hoo Ibs. on up.. 
Dr. bologna bulls, 600 lbs. and up 
Beef tri 
Pork tongues, canner trimmed s. “P.: 


ROOD DIM P~IIHDO enero be 
RES 


SAUSAGE CASINGS.’ 
(F. 0. B. CHICAGO) 
(Wholesale lots. Usual advances for smaller 
quantities.) 
Beef casings: 
Domestic rounds, 180 pack................ ’ 
Domestic rounds, 140 pack me 


Export rounds, wide 








les, regular 
Middies” selected wide 
Dried bladders: 
12-15 in. wide, flat............... . 
10-12 in. wide, flat............. ome 
8-10 in. wide, flat es 
Co ee Pe oer oe 


Hog casings: 


SAUSAGE IN OIL. 
pe style gongs ad in beef rounds— 





tins, 
enttge tins, 1 to crate. wh smeea dessins 43 mesabe 
0) sausa, in hog casings— 
Small tins, 2 to = crate 
Large tins, i te WENN Sas éctees See ieewes 


DRY SALT MEATS. 


Short clear middles, 
Clear bellies, 18 
Clear bellies, 14 


Rib —.. 

Fat backs, 1 
Fat backs, 14 
Regular plates 
Butts 


WHOLESALE SMOKED MEATS. 


hams, 14@16 Ibs............ 19% 
ska. hams, 14@16 lbs 20 
. hams, 14@16 lbs 
PUNE ca caca yes de seivcedens 

8 lbs 


oe 


hams, ‘ ess, 
Cooked picnics, skin on, fatted 
Cooked ics, skinned, fatted. 
Cooked loin roll, smoked 


BARRELED PORK AND BEEF. 


Mess pork, regu & 
Family back ok, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces. . 

Clear plate pork, 25 to 35 pieces. . 
Brisket pork 

Bean por 

Plate beef 


BSBEBSSSS BS 


APPSRSSBS ° 


Regular tripe, 200-lb. b' 

Honeycomb tripe, 200-1 bbl 

Pocket honeycomb tripe, 200-lb. bbl 
Pork feet, 200-lb. bbl 

Pork tongues, 200-lb. bbl 

Lamb tongues, long cut, 200-Ib. bbl 
Lamb tongues, short cut, 200-Ib. bbi 


OLEOMARGARINE. 


— ate a ~ color animal fat 
in b saanteng 
oebeee fob. Chinte 
White animal fat “margarines th 
cartons, rolls or prints, f.o.b. D awryil 
Nut, 1-lb. cartons, f.o.b. Chica; 
. = solid packed Srabe. 1c 


Ib. less.) 
Petry, 60-lb. tubs, f.0.b. Chicago...... 


Prime steam 

Prime steam, 

Kettle rendered, tierces 
Refined lard, boxes, N. 
Leaf, raw 

Neutral, in tierces 
Compound, acc. to quantity 


OLEO OIL AND STEARINE. 


Oleo oil, extra, in tierces 
Oleo stocks 


POALON& 
= 


. 


SSsssha 
& 


FR ORF 


Prime oleo stearine, 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre.. 5 
Prime packers’ tallo 4 

No. 1 tallow, 10% fa. Pics does uees 3% 
Ro. 8 Slee. OS Liha. Keee asda ae 
Choice white grease 

A-White grease 

B-White grease, max., pr acid 

Yellow grease, 10@15 3% 
Brown grease, 40% f. ‘a aves ss esgqnan hs 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b. 
Valley, points, nom., 

White deodorized, in 

Yellow, deodorized, in bb 


in bbis., c.i.f., Chicago 
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PROFITS IN PREPARED MEATS. _ 
By John Meat Dealer, Institute of Ameri- 
can Meat Packers. 

The summer season presents food re- 
tailers with a real opportunity in the 
form of ready-to-serve meats. House- 
wives like to prepare meals which re- 
quire a minimum of effort when the 
weather is warm, and meats which can 
be served without cooking offer the 
ideal way to satisfy their demands for 
this kind of a product. 

There is no summer meal more at- 
tractive than one featuring sliced ready- 
to-serve meat, a salad and a cool re- 
freshing drink. Yet the enjoyment of 
a light summer meal can be ruined com- 
pletely, from the standpoint of the 
housewife, if she has found it neces- 
sary to spend a great deal of time and 
energy in its preparation. 

Nothing could be more simple to fea- 
ture in a meal than ready-to-serve 
meats. They can be sliced for use 
in sandwiches, or served on a platter 
with such a food as potato salad. Ready- 
to-serve meats are ideal for picnic 
lunches. They can be carried easily, 
either in sandwiches or as a separate 
dish. 

Ready-to-serve meats are high in 
food value. They are rich in protein, 
and many of them, such as liver loaf 
and liver sausage, contain vitamins in 
appreciable quantities. They are prac- 
tically 100 per cent food, as there is 
almost no waste. There is a style and 
flavor to suit every taste, and some 
styles such as bologna are almost uni- 
versally liked. 

From the point of view of the re- 
tailer, ready-to-serve meats are profit 
makers. They require only a small in- 
vestment, and can be held for a con- 
siderable period with little shrinkage. 
Many of the meats are sold in one piece 
just as they come from the packer, so 
they do not need to be handled to any 
great extent by the retailer. If the 
meats do have to be sliced or cut in 
other ways for resale, it is a very sim- 
ple matter, for there is no bone or other 
waste in most ready-to-serve meats. 
The meats can be priced easily and in 
such a way that the retailer can be sure 
of his profit, for he can know exactly 
what his cost is on any order which 
he may sell. 

Ready-to-serve meats can be dis- 
played in a most attractive manner. 
Meats such as liver sausage, bologna, or 
luncheon specialty are very pleasing to 


the eye when aranged in the display 
case against a background of green 
foliage. Sausage stuffed in small cas- 
ings, such as liver sausage, should be 
cut in such a way that the largest pos- 
sible amount of the meat inside the 
casing is visible. Meats such as lunch- 











“An Eester Tradition in Thousands of Homes” 
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ERVING Felin's Hom of the SHANKED hams — liberally 
Easter feast isa custom of — trimmed—therelore more eco- 
Ong standing in thousands of nomical for the housewife. 
romes. The tender, sweet, jvicy They are cured ond smoked 
goodness lends speciol sig 10 suit YOUR TASTE by a spe- 
nificance to this hoppy event. “idl process which has held 
favor for almost half o century. 

Felin's Homs are carefully | tOOK FOR FEUN HAMS IN THE 
selected—they ore SHORT- BEAUTIFUL EASTER WRAPPER. 

Ask your desler for one of Felin's interesting book- 
lets of unusual recipes—or write direct to 
John J. Felin & Co, Philadelphia 


HERE ARE FIFTEEN OF THE FIVE THOUSAND FEN DEALERS 








PURE PORK PRODUCTS 
TismamEres Og. pope eta 
Cooter feature Fetn's Rare Peri Products 











PURITY GUARANIETO—100% U.S. GOVERNMENT INSPECTED 


PACKER HELPS THE RETAILER. 


A sample of the newspaper advertisin 
of John J. Felin & Co., Inc., Philadelphia 
in cooperation with its retail meat dealer 
customers. 


eon specialty, which are packed in 

er casings, can be sliced gs 
through at right angles with the length 
of the casing. 


Retailers who make an attempt 
build up their sales of ready-to-sery 
meats usually find that they are well 
repaid for their efforts. There are 
many ways in which dealers can em. 
phasize the merits of ready-to-sery 
meats to their trade, as, for example 
letters to their customers, mention of 
these meats in their newspaper adver. 
tisement, cards about the store and at. 
tractive window displays. 

There is an additional definite mar. 
ket for ready-to-serve meats over week- 
ends during the summer because of the 
large number of people who spend Sup. 
days away from their homes. If ap. 
tailer uses direct mail advertising to his 
customers, the letters should be sent 
so that they will arrive on Thursday o 
Friday, when the housewife is think. 
ing of what she will be doing over the 
week-end: Mention of ready-to-serye 
meats in newspaper advertising 
be timed the same way to get the best 
results from the money spent. 

Many retailers have increased their 
volume of sales substantially during th 
summer months by giving special atten- 
tion to ready-to-serve meats. These 
products present a market into which 
any retail meat dealer can enter to ai- 
vantage. 

pee Waa 


NEWS OF THE RETAILERS, 

Fred Stoyke, Seattle, Wash., has pur- 
chased the meat business of 
Feht. 

B. V. Law is about to open a meat 
market in Westport, Wash. 

Duncan Osler has engaged in th 
meat business in Westport, Wash. 

Slocum’s has engaged in the mest 
and grocery business at 821 Elm st, 
Albany, Ore. 

Joseph Fecker, Spningfield, Minn, is 
soon to begin construction of meat mat- 
ket and grocery store. 

Wm. H. Gregg is opening a modem 
meat market in the Art Crook grocety 
store, Howard City, Mich. 

Dallas Hayes has purchased the Det 
marter Grocery & Market, at 1417 F 
st., Bakersfield, Cal. 

H. W. Moffitt, the grocer, Oakdale, 
Cal., will add meats. 

The Balbi & Tira Meat Market has 
engaged in business at 5098 Telegraph 
ave., Oakland, Cal. 

Holbrook Brothers have engaged 
the meat and grocery business 
Beaverton, Ore. 

Hopkins & Ovens have sold out their 
meat business in Waterville, 

The Eagle Market has been opened 
at 843 Mississippi ave., Portland, Or 
by Albert L. Kunz. j 
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— 
Tell This to 
Your Customers 
Under this heading will appear informa- 


tion which should be of value to meat 
retailers in educating their customers and 











puilding up trade. Cut it out and use it. 











SAVORY GROUND BEEF. 


The less tender, leaner cuts of beef 
when ground can be broiled and baked 
just as though they were tender to 
art with. Ground beef can be cooked 
ina variety of simple and tasty ways. 

First of all there is Hamburg steak, 
probably the most familiar of the 
ground beef dishes. Mix soft bread 
crumbs with the raw meat to improve 
the texture of the Hamburg cakes. A 
combination that is easy and quick to 
prepare and especially suitable for chil- 
dren is ground beef broiled on toast. 
For this dish, toast slices of bread on 
one side only, spread the other side 
with ground raw beef and broil for 
about 5 minutes. To make another 
savory ground beef and toast combina- 
tion brown the meat, add tomatoes and 
a small onion and cook the mixture for 
10 to 15 minutes, and serve on toast. 

Meat loaf made of ground raw beef 
seasoned with suet, salt pork or bacon 
and onion may be held together with a 
thick white sauce and bread crumbs. 
Meat loaf made in this way is much 
better if patted into shape on a sheet 
of heavy paper and baked on a rack 
in an open roaster than it is when the 
mixture is packed down into a deep 
pan. A meat loaf of this kind slices 
well hot or cold and may also be used 
in sandwiches for the children’s lunch 
box. 

fe 


CURED PORK SHOULDER. 

A cured pork shoulder can be cooked 
either in water or baked in a slow oven. 
If the bones are removed before cook- 
ing the shoulder will be easy to carve 
in slices from end to end. 

To cook a shoulder in water simmer 
it (that is, keep the water below the 
boiling point) for 30 minutes per pound 
of meat or until tender. 

For a baked shoulder, have it skinned 
and the bones removed and soak it over 
night in sufficient cold water to cover 
it. In the morning wipe the meat dry. 
Prepare a well-seasoned bread crumb 
stuffing containing raisins. Stuff the 
shoulder, and sew the edges together. 
Or, if preferred, omit the stuffing and 
tie the shoulder in a compact roll. Lay 
it fat side up on a rack in an open 
pan without water and bake in a very 
moderate oven (325 degs. Fahr.) until 
the meat is tender. A 4- to 5-Ib. picnic 
shoulder will require about 3% hours 
to cook and a 9- to 10-lb. long cut 
shoulder from 41% to 5 hours. 
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HOW CUSTOMERS PAY. 

Collection policies should be estab- 
lished to meet the requirements of each 
type of customer to whom credit is ex- 
tended in order to secure the greatest 
possible benefit from credit extension, 
according to a recent bulletin of the 
Bureau of Business Research of the 
University of Texas. Each store ex- 
tending credit should study its trade, 
divide the credit customers into occu- 
pational or other classes, and handle 
the different classes on a basis of 
knowledge of the store’s experience 
with this type of customer. 


On the one hand, the report points 
out, are the farmers whose incomes are 
dependent on periodic production and 
whose accounts are often paid semi- 
annually or annually. On the other 
hand are salaried persons whose in- 
comes are more or less regular through- 
out the year. This survey, covering 23 
department stores, revealed striking 
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differences in the paying habits and 
ability of the professional and other 
occupational groups into which the cus- 
tomers of these stores were classified. 

The report revealed the average high- 
est credit extended for all occupational 
groups was $40.00 and the average 
number of days required to liquidate 
the account was 72 days. The average 
highest credit extended was to farmers, 
this figure being $59.00 and 85 days 
on the average were required to liqui- 
date these accounts, while the lowest 
amount extended was to male clerks, 
the figure being $31.00 and the account 
being liquidated on the average in 71 
days. 

Business executives were found to be 
somewhat more prompt in liquidating 
the larger accounts than were profes- 
sional men. The latter were extended 
$4.00 less credit for the entire sample 
than business executives, and liquidated 
their accounts, on the average, in two 
days less time, but, professional men 
required 128 days to liquidate the av- 
erage highest credit extended, $143.00, 
while business executives required only 
91 days to liquidate $144.00. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on May 7, 1931: 


Fresh Beef: 


00@ 
12.00@13.00 


13.00@14.50 
12.00@13.00 


11.00@12.00 


10.00@11.00 


Common 
Fresh Lamb and Mutton: 
NG LAMB: 


Comm 


on 
LAMB (38 Ibs. down): 
Choice 


LAMB (46-55 lbs.) : 
Choice 


(1) Choice grade heifer yearling beef, 450 
(2) Includes ‘‘skins on’’ at New 


$13.00@15.00. 
and Philadelphia. 


CHICAGO, 


BOSTON. NEW YORE. PHILA. 


14.00@15.50 
12.50@14.00 


13.50 
12.00 


14.50 


14. 15.00 
13.50 


14.00@15.00 
12.50@14.50 12. 14.00 


11. 0ogi8. 
10.00@11. 
11.50 10.00@11. 
11.00 9.00@10. 
10.50 ; 9. 


11.00 
10.50 
10.00 


15.00@17.00 

13.00@15. 

11.00@13.00 
9.00@11.00 


unds down: Chicago $13.00@15.00; New York 
ork and Chicago. (3) Includes sides at Boston 
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New York Section 


AMONG RETAIL MEAT DEALERS. 


The ladies’ night of the Jamaica 
Branch on April 29 was a success. By 
nine o’clock the main hall was crowded 
and an S. O. S. was sounded for more 
tables and chairs, resulting in another 
hall being opened. In addition to 
bunco, bridge and pinochle were played. 
Many useful prizes were awarded and 
refreshments were served. While the 
committee in charge of the affair are 
to be congratulated, no small share of 
the success was due to the energetic 
work of their wives. These ladies not 
only sold tickets and secured prizes, but 
also furnished the cakes. Mrs. Fern- 
quist, wife of the treasurer, baked two 
hundred and fifteen cakes. Other active 
workers were Mrs. W. H. Wild,. wife 
of the president, Mrs. Chris Roesel and 
daughter, and Mrs. C. Fisher. Phil 
Eon, a member, gave a beautiful Japa- 
nese garden, which he had made. Some 
of those present were State President 
and Mrs. D. VanGelder, the latter pres- 
ident of the Ladies’ Auxiliary, Mrs. A. 
Werner, Jr., Mr. and Mrs. Frank P. 
Burck, Arthur Burck, president Brook- 
lyn Branch and Mrs. Anton Hehn, pres- 
ident South Brooklyn Branch and Mrs. 
H. Kamps, president Eastern District 
Branch and Mrs. Al Haas, Mr. and Mrs. 
A. DiMatteo, Mr. and Mrs. Charles 
Hembdt, Mr. and Mrs. Joseph Rossman, 
Mr. and Mrs. Theo. Meyer, A. Werner, 
Jr., Mr. and Mrs. Steve Kettel, Miss M. 
B. Phillips. In addition it would seem 
all the members of the Branch were 
‘present with their own guests. John 
Harrison, business manager of the 
Branch, had the worry of preparing the 
coffee. 

Joseph Eschelbacher, chairman of the 
cooperative purchasing committee on 
fish of Ye Olde New York Branch, is 
much gratified with the interest and 
purchases made by the members of not 
only his own branch, but of other 
branches, who have come to the realiza- 
tion that fish is a profitable side line 
for the meat retailer, and more espe- 
cially so when purchased at cooperative 
prices. Members of all branches of the 
New York State Association of Retail 
Meat Dealers, Inc., are invited to make 
use of this new facility made available 
by the efforts of Ye Olde New York 
Branch. 

All of the branches in the New York 
metropolitan area are showing keen in- 
terest in the coming New York state 
convention, which is to be held at the 
Hotel Statler, Buffalo, during the first 
week in June. Ye Olde New York 
Branch will hold a membership meeting 
on May 19, at which time election of 
16 delegates to represent the branch 
will take place. 


The Richmond Branch has been one 
of the first to start the proposed ad- 
vertising campaign. Temporary plans 
cover the use of space in local news- 
papers on a weekly basis. 


George Anselm, a member of Ye 
Olde New York Branch, and Mrs. 

selm, a trustee of the Ladies’ 
Auxiliary, celebrated a wedding anni- 
versary on April 22. 


The trade was shocked this week to 
hear of the sudden passing of Fred 
Hirsch, Jr., the oldest son of Fred 
Hirsch, business manager of the Bronx 
Branch. Mr. Hirsch was a patrolman 
and was killed in the discharge of his 
duty. In investigating a parked car 
“early Wednesday morning, one of the 
occupants shot him, killing him 
instantly. In addition to his parents, 
Mr. Hirsch is survived by his widow, 
four young children, a brother and 
sister. 

Many subjects of interest to members 
of the South Brooklyn Branch were dis- 
cussed at the meeting on Tuesday of 
this week. Delegates elected to the 
convention of the State Association in 
June are Joseph Rossman, Harry 
Kamps and Steve Kettel, with Julius 
Simon, Max Strahl and William Kettel 
as alternates. 


Fred C. Riester, executive secretary 
of the Eastern District Branch, has re- 
turned from a trip to Indiana, where 
he took his mother and daughter to 
visit his sister. 


W. H. Wild, president of Jamaica 
Branch and Mrs. Wild, first vice-presi- 
dent, Ladies’ Auxiliary, celebrated the 
88rd anniversary of their wedding on 
April 23. 


Joseph Rossman, past president 
South Brooklyn Branch, and Mrs. 
Rossman celebrated a wedding anni- 
versary on April 24. 


I. Werden, a member of Ye Olde 
New York Branch, celebrated a birth- 
day on April 29. 


Mrs. William Zeigler and Mrs. K. 
Papp, members of the Ladies’ Auxiliary, 
celebrated birthdays on May 1. 
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NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
May 2, 1931, with comparisons: 


ended Prev. week, 
West. drsd. meats: May 2. week. 1930. 
Steers, carcasses. . 7,962 9,089014 7,627% 
Cows, carcasses... 845, 783 898 
Bulls, carcasses... 233 238 199 
Veals, carcasses... 12,320 13,425 9,908 
Lambs, carcasses.. 28,812 24,219 28,508 
Mutton, carcasses. 4,230 5,236 2,182 
Reef cuts, Ibs.... 326,150 248,894 311,586 
“eee 2,410,065 1,906,498 9,800 
Local slaughters: 

MS aisha eebses 9,294 9,204 8,396 
SE cauwis cases 18,560 15,446 16,047 
BN hs on cures + a 47,343 46,375 43,576 
aera 71,580 76,051 67,577 

—@—— 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended May 2, 1981; 


Cor. 

ended Prev. week, 

West. drsd. meats: May 2. week. 1930. 

Steers, carcasses ...... 3,160 2,688 2,199 

» carcasses ...... 781 810 853 

Bulls, carcasses ....... 294 348 368 

eals, carcasses ...... 2,141 1,899 1,642 

ibs, carcasses ..... . 13,070 13,065 

Mutton, carcasses ..... 2,023 2,536 833 

WH who sens ss. ed 493,632 460,575 353,984 
Local slaughters 

EE a Giis esse > 0 se 1,737 1,424 1,453 

RR TE aes 3,602 2,821 2,729 

EN cae bad RawwS res 17,232 15,025 16,508 

BEDS ninco sie Keto ps 3e0 6,156 6,463 6,617 
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NEW YORK NEWS NOTES _ 
James Rose and A. L. Scott, beef de. 
partment, Swift & Company, bee 
visited New York during the rot ae 


W. A. Lynde, general mana 
son & Co., New York plant, sven 
— Swe in Chicago during the past 
week. be 










Alfred H. Benjamin Import 
ation has announced the removal its 
offices to 21 West Street, New York, 
on May 1. 


Allen McKenzie, head of the 
neering department, Wilson & Co., 
cago, spent a few days in New York 
during the past week. 


Officials of the Du Pont Cell 
Company, Inc., announced on April 2 
plans for expansion of the company 
plant at Buffalo, N. Y., at a cost of 
about $2,000,000. 


W. D. Hoffman, comptroller, Wilson 
& Co., Chicago, and Mrs. Hoffman re 
turned from South America on the §§, 
Santa Clara, on May 4, and after spend. 
ing a day in New York returned t 
Chicago. 






















Meat, fish, poultry and game seized 
and destroyed in the city of New York 
by the Health Department during the 
week ended May 2, 1981, was as fol- 
lows: Meat.—Brooklyn, 435 lIbs.; Man. 
hattan, 2,051 Ibs.; Bronx, 45 hs; 
Queens, 47 lIbs.; total, 2,578 Ibs. Fish— 
Brooklyn, 237 Ibs.; Manhattan, 2 Ibs; 
total, 239 Ibs. Poultry and Game— 
Manhattan, 1 Ib. 







President Frank M. Firor, of Adolf 
Gobel, Inc., was suddenly stricken with 
acute appendicitis while in Boston o 
business and was rushed to the Charles 
Gate Hospital, Cambridge, Mass, 
where he underwent an operation early 
last week. He is reported doing very 
nicely and well on the road to recovery, 
As soon as possible he will be brought 
back to New York. 


ee 


WHOLESALE PRICES LOWER. 


Average wholesale prices of meats 
during March, 1931, and March, 1930, 
as compiled by the Bureau of 
Statistics show sharp declines from 
those of a year ago. sh carcass 
steer beef is listed at Chicago at 16% 
compared with 24c last year; at New 
York it was 18c compared with 21k 
last March; lamb at Chicago was 16% 
compared with 19.8c last March; veal 
13.1¢ compared with 18.8c; bacon at 
Chicago 22.6c compared with 
hams, 18.7¢ compared with 24.3¢ and 
fresh pork 13.9¢ compared with 18% 
in March, 1930, while oleomargarine 
was 14.5¢c compared with 23.5c a yeat 


earlier. 
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BOSTON MEAT SUPPLIES. 

Receipts of Western dressed 

at Boston for the week end 
1931, with comparisons: 
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Cor. 

het § Prev. wetk 

West. drsd. meats: May 2. week. 100 

Steers, carcasses ...... 2,884 2,430 4 

Cows, carcasses ....... 1,720 1,667 a 

Bulls, carcasses ....... 50 63 B 

Veals, carcasses ...... 1,542 1,506 aa 

Lambs, carcasses ..... 4 ee a | 

‘utton, carcasses 7 pe 
Es NR.” ane Sos deee8 108 472,908 
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> Do you cure bacon? Do you want a bacon of unequalled color and excep- 
from tional flavor? A beautiful, bright, cherry red color, the very appearance 
nese of which arouses a keen appetite, which is justified by a flavor so appealing 
ie and so good that repeat orders come natural? NEVERFAIL Cure (Reg. 
a U. S., Can. and Germany) is guaranteed to give you these results. Try 
Be NEVERFAIL and be convinced. 

* Makers of the genuine H. J. Mayer Special Frankfurter, Bologna, 

* Bie Pork Sausage (with and without sage), Braunschweiger Liver, 

yarine Summer (Mettwurst), Chili Con Carne, Rouladen Delicatessen and 

year Wonder Pork Sausage Seasonings 








H. J. MAYER & SONS CO. 


6819-27 SO. ASHLAND AVE., CHICAGO 


Canadian Plant, Windsor, Canada 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, medium 


Cows, common to medium 
Bulls, cutter, medium 


LIVE CALVES. 


Vealers, on» to choice $ 8.00 
Vealers, m 6.00 


LIVE SHEEP AND LAMBS. 


LIVE HOGS. 


Hogs, 160-220 Ibs 
Hogs, 235 
Hogs, 420 lbs 


DRESSED HOGS. 


Hogs heavy ........ dweececcceses sane 
Hogs, 180 lbs 
Pigs, 80 Ibs.. 

Pigs, 80-140 Ibs.... 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native heavy 
Choice, native light 
Native, common to fair 


Native steers, 800 1 
Native choice yearlings, 100@800" lbs 
Good to choice heifers. . 


Soom 
gee 


EEE 


1 
2 
3 
1 
. 2 
. 3 
ae | 
. 2 
. 3 
> | 
2 
8 
2 


PEE, SU s ccc cccccceqces 

BS IRB. BV. oc ccccccccces 60 
7 6 Ibs. aVg.......+...+--65 
Shoulder clods ........ 10 


DRESSED VEAL. 





FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. .20 
fresh 45 


Pork tenderloins, frozen. 

Shoulders, city, 10@12 Ibs. | 
Shoulders, Western, 10@12 
Butts, boneless, Western 
Butts, regular, 7 


ot ibs. _ ~Setpsapadethge 





FANCY MEATS. 


Fresh steer tongues, untrimmed.... 
Fresh steer tongues, l. c. trin’d. 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys ... 

Mutton we ° 

je — wae 


seee 


we 
= 
° 


PERPPOPE REE 


S855 


BUTCHERS’ FAT. 
Shop fat ...... PbSes eens as soceceteue eee 
Breast 


Edible suet S CasELUbaun scoawcubunienes 
Cond. 


BCE wcceecencccecveccecceesccese 


GREEN CALFSKINS. 


5-9 944-12% 12-14 14-18 18 up 
Prine No. 1 veals..12 1.75 1.85 2.05 2.90 
Prime No. 2 veais..1U0 1.55 1.60 L.su 2.05 
Buttermilk No. 1...8 L140 1.50 = | eer 
Buttermilk No. 2... 6 115 1.25 os 
Branded Gruby .... 5 -70 -75 
Number 3 U5 -70 


BUTTER. 


Creamery, extra (92 score) 

Creamery, firsts (88 to 89 score) 
Creamery, seconds (84 to 87 menind oo nae 
Creamery, lower grades 


EGGS. 
(Mixed colors.) 


Extra, 

Extra, firsts, dozen. 
birsts ... 

Checks 


LIVE POULTRY. 


Fowls, colored, fancy via express 
owls, Leghorns, faucy, via express.... 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to eet: 
Western, 60 to 65 lbs. to dozen, lb...23 @25 
Western, 48 to 54 lbs. to dozen, lb...28 @25 
Western, 43 to 47 lbs. to dozen, Ib...22 @24 
Western, 36 to 42 Ibs. to dozen, Ib...21 @22 
Western, 30 to 35 lbs. to dozen, lb...20 p 


Fowls—fresh—dry pkd.—12 to box—prime to ~ 
Western, 60 to 65 lbs. to dozen, Ib...26 @27i 
Western, 48 to 54 Ibs. to dozen, lb...26 
Western, 43 to 47 lbs. to dozen, Ib.. .2i 
Western, 36 to 42 lbs. to dozen, lb.. 123 
Western, 30 to 35 lbs. to dozen, Ib. ..22 


Chickens, fresh, 12 to box, good to poteap 
Broilers, 1 to 2 


Ducks— 
Long Island 


Squabs— 
White, ungraded, per Ib @45 


Turkeys, frozen—dry pkd.: 

Young toms, choice @40 
Young hens, choice............. cocece i @38 
Fowls, frozen—dry, pkd.—12 to wien" to fcy.: 

Western, 60 to 65 ibs., per lb.. 
Western, 48 to 54 lbs., per lb 
Western, 43 to 47 lbs., per lb....... 35 @26 


a a 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
April 30, 1931: 

25 28 29 30 
Gionw oe 221% 224% 23 23 
25 24 24 24% 
25 25 24% 2% £«225 
26 25 25 25% 

Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago. 

22% 22% 22% 22% #23 23 

Receipts of butter by cities (tubs): 

Wk. to Prev. Last -—Since Jan. 1.— 

Apr. 30. week. year. 1931. 1930. 
Chicago. 43,557 39,428 38,707 978,579 989, 68: 
N. Y... 65,004 61 59,180 1,228,087 1,173,708 
Boston .. a. "293; 907 
Phila. .. 20,884 19,994 18,780 408,127 362,511 


Total 147,521 136,411 134,694 2,926,682 2,819,836 

Cold storage movement (lbs.): 
Same 

In Out On hand week-day 

Apr. 30. Apr. 30. Mayl. last year. 

-.. 45,622 2,961,119 

. 36,038 3,758,233 

11,214 620,7 1,118,421 

13,320 003 1,092,568 


190,733 7,014,155 8,930,341 
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FERTILIZER MATERIALS, — 
BASIS NEW YORK DELIVERY. : 
Ammoniates. 
Ammonium sulphate, bulk, 


Blood, dried, 15-16% per un 
Fish a dried, 11% ammonia, 10% 
B. P. L. f.o.b. fish factory........ 3.25 
Fish guano, foreign, 13@14% 
nia, 10% B. P. L 
Fish ae % acidulated, 6% a mmonia, 
. Del’d Balt. Ps Norfolk. 3. “3% 


Tankage, “ unground, 9@10% ammo. 
Phosphates. 
Foreign, bone meal, steamed, 3 and 
50 bags, per ton, c.i.f 
Bone meal, 4% and 50 
eC 2. Bk yer oe 


bags 
Acid’ | phosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Manure salt, 20% bulk, per tm: aeanth 

Kalnit, 14% bulk, per ton 

Muriate in bags, basis 80%, per ton. . 

Sulphate in bags, basis 90%, per ton 
Beef. 


Cracklings, 50% unground.... 
Cracklings, 60% unground..... oe ei 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 
per 100 pieces ...... ° 95.0 
Flat shin —. avg. 40 ‘to 45 Ibs., 


per RSL LLOS 
Thigh bones, avg. 85 to 90 ‘Ibs. 
100 pieces eoseces 
Horns, according to grade........... ) 75.00 


——%o——— 
MEAT IMPORTS AT NEW Y@ 


Imports of meats and product 
New York, week ended May 2, 1f§ 
Point of 
origin. Commodity. 


Argentine—Canned corned beef 
Argentine—Oleo stearine 
Canada—Pork loins 
Canada—Bacon 

Canada—Cured pork 
Canada—Sausage 

Canada—Calf liver 
Canada—Beef extract 
Czecho-slovakia—Ham 


Germany—Ham 
Germany—Soup cubes 
Holland— 
Hungary—Sausage 
Ireland—Bacon 
Ireland—Ham 


Lincoln Farms Produet 
Corporation 
Collectors and Renderers of © 


Bones FAT stin 


Manufacturer of Poultry F 


Office: 407 E. 3ist St. 
NEW YORK CITY 


Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, Ne 


Emil Kohn, in 
Calfskin: 


Specialists in skins of 
consignment. Results talk! 
mation — Furnished. © 


407 East Siet "Ste 


Y N. Y. 
NOaledonin 173-0116, 


























